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WEEKLY REVIEW 


Holders Should Sell When the Chance Comes—Crop Reports 
Show a Great Shortage in All Lines — The Detailed 
Figures—The Usclessness of Lowering Prices 
to Induce Larger Buying. 


There were pretty general expressions of approval of the 
porition we took last week, in this co.umn, as to the hopefu! 
outlook now in canned foods. That is with practically assured 
light packs of goods this season the old surplus of canned foods, 
together with the new packs, should ‘be eaten up and gotten out of 
the way. We still maintain that this is easily possibile, but there 
is just one way in which it can be defeated. That is if the 
canners try to hold for too high prices and thus check buying. 
which at best is very timid and light. 

We like to talk about the canner who has held his goods, 
as if he did so voluntarily, but as a fact we know that most if 
not all goods were held because the buyer did not come along. 
aml because the holder wanted his costs, and if possible some 
protit out of them. This is but natural, but after holding this 
long while, if carrying charges be added to the goods, unless his 
first costs were very low he is going to have a hard time to get 
cost, much less profit out of them, even this season, and in. face 
of the bettering conditions. It is a hard pill to give to the ho'der 
to tell him now that he must not expect costs out of his surp'us 
frow. former years; but basing our estimate upon all the costs we 
lave heard in the past years, that is the exact case. He will be 
lucky if he even comes near his costs, and luckier still if he gets 
rid of all his goods. So the mistake must not be made of holding 
the goods for too high prices. If tomatoes range from $1.25 to 
$1.20 they will be doing all that can be expected of them under 
the new conditions, and they should not be held for anything 
higher, in our opinion. If the clean up is sharp and quick, and it 
will not be, tomatoes may go to much higher prices, but there does 
not seem to be much chance, and it is surely a poor gamble. If 
you can get that price for your No. 3 standards, take it and let 
the goods go. And if you can get 90 cents to 95 cents for No. 2 
standards, let them go. 

We are not inclined to go on down through the list and at- 
tempt to put a price on each article; the idea we wish to stress 
ix that when old goods have reached an approximate figure, near 
costs, let them go and get them onto the market and consumed. 
Because the surplus of goods must be gotten out of the way before 
you can hope’ to get a sale or profit for this season’s packs, and 
you stand a mighty slim chance of making any profit on any of the 
surplus goods. If this be treason, make the most of it, because 
we are saying it for your own good, because buying is not, nor 
can it reasonably be expected to lbe very brisk with the present 
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general lack of employment, and if the goods must be sold at 
higher prices—well, they wont sell, that is certain. 

That the pack will be light in all sections of the country this 
season, we think is shown conclusively by reports directly from 
the canners. Read these over carefully as they are given in 
another column and you will come to the same conclusion. And 
incidentally we want to thank all these contributors and to urge 
others to do as well. 

We are just now in receipt of a report from the Bureau of 
Crop Estimates, Department of Agriculture, showing a compar- 
ison of canning crops this season with last year, made up to 
July ist. We regret that our upset printing conditions make 
it impossible, because of its late receipt, to publish it this week, 
as there is much tabular work to it. However we will give it in 
full next week. The totals show this: Tomatoes, condition July 
ist, 1921, 72; July 1st, 1920, 80; acreage under contract 1921, 48, 
620; 1920,139, 928. Total acreage 1920, 230, 488. 

Corn, conditions July 1st, 1921, 84; 1920, 86. Acreage under 
contract 1921, 78, 011; 1920, 157, 002; Total acreage 1920, 255, 
532. 

Peas,condition July ist, 1921. 66; 1920, 80; Acreage under 
contract 1921, 70, 297; 1920, 81, 027. Total acreage 1920, 130, 920. 

Snap Beans, condition July 1st, 1921,83; 1920,83. Acreage 
under contract 1921,4, 133; 1920, 5, 902. Total acreage 1920, 10, 
641. 

A comparison with the various State totals, as to tomatoes 
for instance, shows that the reports we reprint this week are 
very correct. Maryland, for instance reports ,an acreage of 
tomatoes this season of 3, 531 as against 24,318 last year and 
a total of the State of 41,287. 

Thus you have evidence form individual canners and from 
the best crop gathering bureau ever instituted, and one which is 
remarkably accurate in its reports, of the shortness of the canning 
crops this season. We are beginning to believe that the jobbers 
or buyers no longer doubt this very plain truth, but that they 
do not care, and are not concerned, because they are not in a 
position to help themselves. Ali the industry is inclined to roast 

the jobbers for not buying in larger and better quantities, but 
what can they do? Financial influeuces are holding them down 
to a minimum, restraining them in a very harmful way so far as 
canned goods are concerned as events will undoubtedly prove, 
but how can they help themselves. Lots of them no doubt would 
gladly buy their requirements in canned foods before the higher 
prices set in, and which they know will come, but they cannot. 
And there is the whole situation. And that is why we suggest 
selling whenever a sale is possible at near cost prices, because 
while this situation may clear up soon, and we hope it will, there 
does not seem much ground for such hopes. 

Writing us from California, an old canner and one thoroughly 
familiar with the business said, under date of July 8th: 

“The tomato acreage of California has been reduced 

to a point where it will not produce sufficient goods to 

supply the local demand. There will be but five or six 

canneries that will pack tomato paste and the total Cali- 
fornia production is not likely to exceed 100,000 cases. 

The most interesting features of conditions in Cali- 
fornia at the present time arises out of the past 7 days 

of torrid weather which struck the Apricots just as 

picking was commencing and nearly all the fruit brought 

in so far in the Santa Clara Valley shows considerable 

damage by sun-burn. Just how far the later ripening 

fruit has been affected will develop later. 


A great many canneries are not operating in Apricots 
and the total pack will be very small probably not over 
20 per cent. of that of 1920. 


The past week has brought firm orders from England 
which have had the effect of stiffening the views of the 
canners, I want, to go on record at this time as predicting 
that the California pack of all kinds of fruits will be less 
than our friends, the jobbers, realize and to warn them 
against selling short.” 

The market shows fair activity, and an inclination to inereas- 
ed business. Buying is conservative, and will undoubtably 
continue so for months to come, but they are taking what goods 
they need, paying the market price, and refusing to be moved, 
one way or the other, by the undoubtably strong position of this 
season’s outputs. We expect to see this style of buying, and the 
present market continue. One could not inject a desire to specu- 
late into any buyer of any line of goods if he tried his best. On 
the other hand the holders have come to know better the value 
of their goods; the weakest of the holders have been cleaned out 
and there is little or no chance of weakness to the market for the 
year to come. The buyers will pay the market price for such 


quantities of goods as the need, and the holders need not, there- 
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fore, try to induce larger buying concessions. Such efforts will 
merely bring them the lower price for the small lots that the 
buyers intend to take. 

No need to go over each individual article in detail. If you 
want such treatment you will find each article handled in ‘etail 
under one of the reports from a leading market, and what is true 
in one section is equally true in others. The market pages tell 
their own tale to the man who has been following the market— 
and who has not? 


NEW YORK MARKET 


Market Generally Quite Firm, and the Situation Looks Better 
—Tomato Market Firm and Peas Dull—Fruits Strong 
and Very Firm—Picked Up in Passing. 


New York, July 13th, 1921. 


The Situation—The market generally has been quite firm, 
despite the holiday. The revival has been quicker than was 
noticed at the Decoration Day vacation. A great many of the 
places closed for the same period—three days. A large por- 
tion of the business before the Fourth of July lull was for 
delivery after the Fourth, so some of the activity seen this 
week can be laid to that. 

The tone of the whole situation is better. Business, while 
not booming as in days of yore, is getting a better foot hold. 
Inquiries are quite prevalent and in most cases are followed by 
sales. This is encouraging. In fact, it gives a clearer idea 
of the buyer’s feelings. Some buyers, it is true, are holding 
back, thinking the bottom has not been reached, but in some 
cases, the buyers are taking no further chances of a rise. Such 
attitude is good medicine for those that fear. 

Several Western canners have named opening prices on 
their products. While some show no exceptional drop, others 
are inclined in that direction very fast. In a great many cen- 
ters they are. taken favorably, which is a point gained in one 
direction. Along with these prices comes an en masse con- 
firmation of the Easter Monday freeze that swept over the 
Middle Atlantic States, and some concern is felt regarding 
what the outcome will be. The damage to the fruits has been 
greater than was anticipated, making some lines take just a 
little different hue. 

Reports are reaching this market of a cleaning up in 
quite a few of the different lines. Some varieties of canned 
vegetables are having an unprecedentally urgent call, and in 
several instances, these calls cannot be satisfied. Last year’s 
pack has been pretty well taken up, and in some of the classes 
orders will have to be filled only with this year’s pack. As this 
year’s pack is expected to be nothing to brag about, it does 
not look over promising in some cases. 

Export trade is not brisk. Some inquiries are heard with 
a few calls, but it is in the minority as yet. Unsettled condi- 
tions both here and abroad are the main factors to be con- 
sidered at present. When this peculiar twist will have been 
straightened, which is expected before long, things will begin 
to move more into this channel. The needs and wants of the 
foreign countries will have to be considered. They have no 
surplus and will not have for some time, and we having about 
the same existing condition, will have to supply them. One 
thing and then another is bothering on the other side, but 
in this country we all know the status and ultimate trouble. 

Tomatoes—The market has remained quite firm for the 
entire week. This is somewhat unusual, as after a holiday this 
vegetable acts as the pulse for the market. The demand has 
been good, and the goods have been moving at prices very close 
to the top notch. This vegetable has taken an upward trend 
during the past fortnight, and critical observers are much 
pleased. In fact, the market has some real life, something 
that has been absent for a long time. Maryland standard 2s 
bring 85c and 38s are $1.20 f. o. b. factory. There is a strong 
feeling of Maryland standard 2s going to 90c and 3s to $1.25 
f. o. b. factory before long. This makes tomatoes somewhat 
of a bright spot. Puree is dull. The only requirement noticed 
is the characteristic daily consumptive movement. This 15 
easily taken care of with no serious inroads developing on 
existing stock. In fact, so uniformly dull is puree there are 
no quotations at present, unless one is on the inside and can 

get a drift of the chatter. Sometimes a 15-case sale is made, 
but the price is at a whisper and no one hears which way it 
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went. Some buyers are really only marking time to await 
further developments, and others are taking the bull by the 
horns and are going right along irrespective of what the future 
holds forti or in store. Which is better is a question for in- 
dividual decision. 

Peas—There was a period of dullness throughout the 
week in this tinned food. The majority of sales were for re- 
placement almost entirely. Some inquiries were received but 
in only a few instances will these be followed by actual sales. 
Sweet peas are scarce. Sweet Wisconsins are quoted $1.00 for 
4s and 5s. Fancy Alaskas are changing hands at $2.75 for Is, 
$2.50 for 2s, $1.75 for 8s and $1.45 for 4s. 

Asparagus—This market has been uniformly dull of late. 
Few calls have been heard and few or no inquiries. What 
sales have been made are entirely for replacement, rather than 
let stocks get low. The prices quoted last week are still in 
evidence this week with no noticeable change. 

Corn—Southern Maine style remained quite firm with 
some movement noticed. This market has felt the effects of a 
holiday and is the slowest to move. Some hesitancy is felt 
regarding futures. No available reports are heard or seen as 
to what packers intend doing this year. The state of existing 
stocks, or rather 1920 pack, is not heard. How near cleaned 
up it is, is not known at present. State standards are quoted 
at $1.00 and State fancy at $1.25a1.35. Maryland Maine 
style are still quoted at 87%4a90c. 

Sring Beans—Very little is heard about this vegetable. 
The past fortnight has seen a very dull and sluggish market. 
A revival is expected when the full extent of the damage by 
the recent drought is known. The damp period of the past 
week, while not extensive, is hoped to have saved come of the 
late plantings. State 1s are quoted at $3.25 and 4s are $1.80 
The same old rut is in evidence, namely the daily consumptive 
requirements. 

Succotash—Few inquiries are heard for this vegetable. 
Some sales are reported but they are in the minority. Some 
movement is noticed but it is decidedly slow and sluggish. 
Fancy green lima succotash is quoted at $2.15 and standards 
at $1.75. Maryland No. 2 standards are marked $1.00 while 
Maryland extra standards are quoted at $1.30. 

Sweet Potatoes—Few calls are heard for this product. 
Some inquiries are followed by sales, but they are mostly for 
replacement. Some buyers are trying to keep their assort- 
ments complete. The only apparent demand beyond replace- 
ment requirements is of the daily routine variety. Southern 
No. 2s are quoted at $1.05 and No. 3s, standards, could change 
hands for $1.70. 

Spinach—Little or no movement is noticed in this prod- 
uct. The variety of demand is the kind to keep assortments 
complete. Few are strong enough in nerve to make conces- 
sions against future wants. This timidity will leave before 
long. Eastern spinach is the only kind in the market today. 
Eastern No 2 standards are quoted at $1.20a1.25, with No. 
3 standards moving at $1.75. 

Canned Fruits—Some kinds of canned fruits are strong 
and very firm, while others receive only a passing glance. 
The full effects of the holiday has not left this market. There 
was quite a movement noticed for a few days after the Fourth, 
but this was attributed to the way the sales were made, “for 
delivery after the Fourth.” This dullness is not thoroughly 
understood, by some, while others take it in a matter of fact 
way and only hope for the break to come shortly to sweep 
them in on the time. Some of the sluggishness may be due to 
the inventory season that the largest majority of the brokers 
are passing through. The banks have called for this inven- 
tory, heney all have been quite busy. 

Apples—There has been quite a little activity noticed 
of late in this fruit. Most of the week has seen this fruit get- 
ting quite a little attention. New State gallon apples are 
quoted at $5.00 f. 0. b. factory and is the.price presented by 
one of the largest state packers This $5.00 price is consid- 
ered the lowest yet on future 10s. States 3s are ready to 
change hands at $3.00, while Maine 10s are quoted at $5.50a 
5.75. Quite some business is looked for in this line at a 
very early date. 

Apricots—Reports are that this line is cleaning up well. 
In fact, the spot market shows marked signs of this event. Even 
the coast has something to say and that is: they are getting 
scarce. The prices on the coast went up, but buyers in this 
market refused to take at the highes price levels. The prices 
generally quoted in this market are for California standard 
2%s at $1.75a1.95 and for California choice apricuts $2.25, 

Peaches—tThis line is pretty well cleaned up on the spot 
market. Supplies on the coast are reported scarce. The buyers 
in this market have in a body refused to take any offerings at 
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any higher price levels. The coast has raised their price some. 
but the buyers are pretty well awake on this end. Some move- 
ment has been noticed, but the holiday seemed to puta dill 
feeling upon the market generally. The prices quoted of late 
ar yellow cling standard 2%s at $2.40, while choice 2% 5 are 
$2.70. Yellow free standard 2%s at $2.30a2.35. Choice 2%s 
are $2.65a2.70. 


Pears—This line remained firm throughout the week. 
Inquiries have been heard and some stock has been seen to 
move. California Bartletts remain quite firm at $3.50 for 
2%s. Many discouraging reports are heard from the coast 
regarding the burning of the fruit, due to the recent drought. 
A poor part of the whole is the fact that several, and, in 
fact, most of the reports are being confirmed. This last state- 
ment is the reason why the prices remained firm at former 
levels. The prices quoted are fancy 2%s at $3.25a3.50. and 
choice at $3.00. Kiefers have not been very popular of late. 
Very few inquiries have been heard. What sales have been 
made have been mostly for the purpose of replacement. This 
seems to be the order of the day rather than let their stock ge‘ 
out of hand. Very little variation in price has taken place 

Pineapples—This summer delicacy has been moving quite 
well of late. Orders have been pretty well distributed. but 
have been somewhat smaller than usual. The Hawaiian fruit 
seems to be taken ore than the other. The present move- 
ment is an improvement over what has been in evidence in the 
past, which is very encouraging. Even with the existing de- 
mand, prices have not altered to speak of. The quotations as 
given last week are still holding this period. 

Blueberries—The market has had a very sluggish attitude 
of late. Just what the cause is, is very hard to tell. Small 
orders seem to be the general order of the day for this fru't. 
Buyers are apt to pass this product with only a glance, pos- 
sibly in hopes of something better on the other side. Little 
or no variation is noted regarding prices. 

Cherries—This fruit has had but little movement this 
past week. The slowing up noticed a week ago has not taken 
a turn for the better as yet. Few buyers are looking very 
sharp at this fruit, due to other varieties to be had that have 
a greater call. No variation in price is to be noticed. Cali- 
fornia 2% standards are quoted at $3.00. while choice 2145 
are and would move at $3.25a3.50. 

Rhubarb—Very little call is heard for this tinned product. 
Some movement is to be seen, but orders are few and small. 
Only one size tin is to be seen on this market and that is a 
No. 10. The price generally quoted for this size is $4.25a4.75 

Canned Fish—This has been a somewhat dull spot marke‘ 
of late. Only certain branches have had an activity that is 
encouraging. The holiday probably had something to do with 
the sluggishness that has been prevailing in this market of 
late. 

Salmon—Red Alaska salmon has been the leading light 
in this center of late. The rapidity with which three cir- 
loads of chinook were taken was remarkable. In fact, they 
lasted but a short time. So short some buyers were left out. 
It is reported other small lots are due here in a very short 
time and the same fate awaits them. Prices of this tinned 
fish have not varied’to any great extent and such variation 
is not worth recording. 

Tuna Fish—The opening prices as given befere should be 
considered only as tentative, as the packers and fishermen 
Only a small movement is 
perceptible and that is the day to day requirement varie'y. 
What orders are taken are small and these a few in number. 
Prices remain the same with no variation to be noticed. 

Sardines—Sardines have been very dull of late. Uncer- 
tainty seems to grip all those in any way connected with 
this fish. Reports say the keyless brands are cleaning up, with 
quite large stocks of key brands on hand. Some orders for 
keyless are being filled by using some of the stock of the key 
brands. There are some packers preparing to open their fac- 
tories to utilize the summer run, but this is a rather uncer- 
tain condition and there is some speculation as to how it will 
turn out. Despite the fact of the scarcity of the brands, price; 
have neither risen or fallen, but remain at former quoted 
levels. 


Shrimp—This market is uniformly dull. The replacement 
buying is the only selling that is taking place. Practically 
no inquiries are heard and few sales made. Those that are 
lIuado are small in size. No change in price is to be noted. 

HUDSON. 


‘ 
e 
4 


16 


THE CANNING TRADE. 


- is absolutely necessary that Canners cut down their production costs this 
season, in order to realize a fair margin of profit. 

There is no better way to make such economies, than by the use of Link- 
Belt Elevators and Conveyors. They cut costs to the “quick”, speed up produc- 
tion, and make each day count for more. 

Let our engineers aid you. Send for catalog. 


LINK-BELT COMPANY 


PHILADELPHIA CHICAGO INDIANAPOLIS 
697 Offices in Principal Cities 
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CHICAGO MARKET 


Hot Weather has Ruined the Late Pea Crop—Buyers Seem 
Willing to Buy Peas in Moderate Lots—Corn Market 
Grounded at 85 cents—A Prediction as to 
Corn Prices—Tomatoes Advancing. 


Chicago, July 15th, 1921. 


Canned Peas—The relief from the hot weather brought 
by the heavy rains of last week was of brief duration and high 
temperatures started again to assert themselves Monday of this 
week and have continued since. 

The result is that the late or sweet pea crop of Wisconsin 
has been dreadfully injured and many fields will be left to go 
to seed or to be ploughed under. 

Wisconsin canners having had a bad early crop were very 
hopeful of the late crop of sweet peas, but I now hear from 
many new sources that the sweets will yield no better than the 
early crop or Alaskas. 

There is a disposition on the part of wholesale grocers to 
buy some peas at present but their views are not all in accord 
with the canners as to price. The canning of sweet peas in 
Wisconsin will be finished by July 20th and the story can then 
be quickly learned. 

Canned Corn—Some standard corn can be bought in Iowa 
Illinois, Indiana, Ohio and Wisconsin for 85 cents per dozen 
fo. b. cannery, but it cannot be bought for less, at least I 
can hear of no lower price at which 1920 output of standard 
corn can be purchased. Futures in canned corn have not sold 
well, is not selling well and will not sell well. 

Buyers have somehow formed the impression that there 
is a big carry over of canned corn and the impression is backed 
up by statements of cannerg and officials of Canners Associa- 
tions and I infer that the impression is to a greater or less 
extent correct. 

How far the situation will be corrected by the heavy de- 
crease in acreage of the 1921 pack remains to be seen. 

I am going to make a prediction as to the f. o. b. cannery 
price of standard No. 2 canned corn on January ist, 1921 based 
upon the quantity canned in 1921, viz: 


If the 1921 pack is 5,000,000 cans...... $1.00 
If the 1921 pack is 7,500,000 cans...... .85 
If the 1921 pack is 10,000,000 cans...... 75 
If the 1921 pack is 12,500,000 cans.. ... .65 
If the 1921 pack is 15,000,000 cans...... .55 


The annual consumption of canned corn is only about 
ten million cases and we are carrying over in first and second 
hands about seven million cases. ; 

If, therefore, our canners produce five million cases in 
1921 we will then have more than a years supply for con- 
sumption. The market will sustain a pack of five million 
cases and hold the price of standard corn at $1.00 cannery, 
but if more than that quantity is packed you will see the 
sliding price scale I have composed above go quickly into 
effect. 

Canned Tomatoes—Spot tomatoes in Indiana have ad- 
vanced about five per cent, since last week and it would seem 
that the offerings are confined to a very few canneries located 
in the southern part of the state from whence the rate of 
freight is about thirty cents per hundred. These canners are 
now holding twos standard at 90 and threes standard at $1.25. 
There is no change in price of Indiana 1921 pack of tomatoes 
which are still held at $1.00 for twos standard and $1.25 for 
threes standard. 

{ have heard that these prices have been shaded but can 
not find any buyer who will admit that he has bought any 
future canned tomatoes at any price. 

The enormously higher rate of freight as compared with 
last year, until after August 26th, 1920, absolutely precludes 
shipment of canned tomatoes from Maryland or the East to 
Chicago, and if the rates continue the central west will have 
to grow its own tomatoes. This also applies to California as 
no one now thinks of looking to California for canned tomatoes 
as was formerly the case occasionaHy, The average rate of 
freight from the different localities are as foHows: 

From Indiana to Chicago, average freight...... $.27% 
From Ohio to Chicago, average freight........... .33 
From New York to Chicago, average freight....... .50 
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From Maryland to Chicago, average freight....... .60 
From Missouri to Chicago, average freight....... 50 
From Arkansas to Chicago, average freight....... 54 
From California to Chicago, average freight...... 1.20 


These comparative freights tell the story and paint the 
picture. 


The George W. Haine Canning Company of California 
have announced 1921 prices of California canned fruits and 
guaranteed them aginst opening prices of The California 
Packers Corporation. The prices announced are about forty 
per cent, lower than the opening prices of 1920 and are the 
same as the “tentative” prices announced by the Packer Cor- 
poration on its Del Monte grade of fruits for the same grade, 
which makes the prices seem very nearly what they will prob- 
ably be when formally announced. 


I have a friend in St. Louis who is an able business man 
and fine salesman. He has written an analysis by comparison 
of a brokers ways with those of a fisherman, and it is so true 
to life that I have asked his permission to ‘publish it in this 
column as a matter of interest to the brokers. 

Every word said last week by the editor: of this paper 
honoring the memory of Frank N. Barrett, editor of The 
American Grocer of New York City, met with my sympathetic 
appreciation. He was my life long friend, a most able and 
just man to whom God had given that greatest of all posses- 
sions—the love of his fellow men. He was one of God’s 


gentlemen. “WRANGLER.” 
By Walter Helfensteller. 
St. Louis, Mo., June 2nd, 1921. 
Sometimes I think that the brokerage business is a whole 
lot like going fishing. If you will watch the fishermen, you 
see a certain fellow that picks himself out a nice shady spot 


under a large tree, puts in a dozen poles and lines, and lies 
down on the bank and stickes at the same spot all day with 
a lunch basket and some Near-Beer in a galvanized pail at his 
side. 

Sometimes if the fish happen to come over his direction, 
he makes a clean up. Usually he has fisherman’s luck. 

Then there is the other type of fisherman, that goes out 
alone with a boat with his casting pole and works. He does 
not stick to one spot in the lake in the shade, but he covers 
every inch of water, every log, every piece of drift wood, every 
projection in the lake and he does not confine himself to one 
kind of bait. If he finds that they are biting on a minnow, 
he uses a crawfish and if the crawfish does not get the fish, 
he uses a frog and then he goes back in the evening with his 
string of game fish, not a lot of yellow carp, 

And it is this way with the brokerage business. Some 
brokers like to sit in the office and have the business come to 
them. They like to open the mail in the morning and find a 
whole lot of wonderful offers from people that want to get rid 
of stuff, to give stuff away to the jobbing trade, and if the 
cheap goods do not come in quick enough, they stop working. 

Then their is another type like the man that goes after 
the game fish, that does not depend on the cheap offers but 
that goes out and digs and he finds people that want stuff and 
when he finds out what they want, he goes after the seller and 
lands the business. It is not a question of finding goods io 
offer, but a question of finding offers to submit to sellers, and 


that is why the active, live broker who works like a game 


fisherman, lands the big stuff and has no time to complain 


about the dirty water or wrong bait, because he knows it is all 
in himself. 


Suit of Geo. W. Luhrmann of Jersey City, N. J., to re- 
cover $25,000.00 from the Teekay Food Products Company, 
of 13 Park Row, New York, and Braddock, N. J., has been 
started, claiming alleged breach of contract. The plaintiff, 
who is a chemist, claims he was engaged in May a year ago 
to take charge of the company’s fruit preserving plant at 
Braddock. In August following he resigned at the request of 
the president, Chas. V. Schmidt, and according to his state- 
ment was to receive the compensation due him under contract. 
The defendant did not pay him and the suit was started. 
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{CALIFORNIA MARKET 


The Tentative Prices on Del Monte Goods — Intensely Hot— 
Fruit Damaged on the Trees—Storms do Further Damage— 
Peach Growers Trying to Force Better Prices—Canners 
Unwilling to Make Large Pack of Peaches—Coast Notes. 


San Francisco, July 15th, 1921. 


Tentative Prices Named—The California Packing Corpor- 
ation has named tentative prices on its Del Monte brand of 
1921 canned fruits, these being guaranteed as a whole against 
the formal opening price list which will be issued at a later 
date. The goods are being offered subject to its final confir- 
mation and approval of assortment. The initial response from 
the trade is said to be very satisfactory, the general expression 
of opinion being that the prices are as low as could be expected. 
Naturaly, they are much lower than a year ago and in many 
instances are lower than the revised prices placed in effect a 
few months ago. The full list follows, it being understood 
that this is for Del Monte quality fruit. 

Variety No. 214 No.2 No.1 No. - 


Apples 

Apricots 

Apricots, peeled 
Apricots, sliced 
Blackberries 

Cherries, Black 
Cherries, White 
Cherries, Royal Anne 
Grapes, Muscat 
Loganberries 

Peaches, 

Peaches, Yellow Cling 
Peaches, Melba Halves 
Peaches, Y. C. Sliced... 
Peaches, White Sliced 
Peaches, W. C. Sliced 
Pears, Bartlett 

Plums, De Luxe 

Plums, 

Plums, Green Gage 
Raspberries 1.90 11.50 
Strawberries 3.75 2.85 2.35 13.50 

Last year’s opening on Del Monte Quality fruit, for the 
purpose of comparison were: No. 214 Apricots, $3.85; No. 2% 
Cherries, Royal Anne, $4.50; No. 21%4 Yellow Free Peache., 
$3.90; No. 2% Bartlett Pears, $4.65; No. 214 De Luxe Plums, 
$3.50, and so on down the line. The naming of prices has 
already started a buying movement and will no doubt have a 
decided effect on the price of canning stocks, which growers in 
some sections are disposed to hold at figures which are consid- 
ered to high. 

Intensely Hot—California has been in the grip of an in- 
tense heat wave during the past ten days and considerable 
damage has been done to fruits, particularly to apricots, which 
are just commencing to ripen in the districts around San Fran- 
cisco Bay. Much fruit which would ordinarily be suitable for 
canning will have to be dried and the canned pack will probably 
be below the earier estimates, which figured a greatly reduced 
pack, as compared with last year. The crop, as a whole, is only 
about one half a normal one, improving the outlook of making 
a complete cleanup of both canned and dried apricots this year. 
In spite of the lighter crop canners are paying no more than 
$60 a ton for the best fruit and but about one third of the 
plants in the Santa Clara Valley are handling this fruit. 
Early in the week a terrific gale swept over part of the Sacra- 
mento Valley and much damage was done. Orchards in some 
sections were badly damaged and much fruit was blown to the 
ground. The storm came after the apricot crop had been 
harvested, but peaches, pears and plums suffered severely. 

Peaches—The low price being offered by canners for cling 
peaches has aroused growers in Sutter County to action and a 
meeting was held recently to discuss the matter. It developed 
that growers feel that $60 a ton is a proper price for their crop, 
while canners are not disposed to pay more than $35. It was 
decided to appoint a committee from the Sutter Peach Growers, 
Inc., to confer with the leading banking interests, canners and 
wholesalers, to determined a price reasonable to all concerned. 


$8.00 
-8.75 

8.75 
10.50 


$1.35 
1.50 
1.50 
1.85 


$1.75 
2.10 
2.10 
2.15 


10.00 
8.00 
10.50 
7.25 
7.75 


me 


mint 


7.75 
7.75 
7.75 
10.50 
7.75 
7.50 
7.50 


1.40 
1.40 
1.40 
1.80 
1.30 
1.25 
1.25 


omnooceo: 


Canners do not care to put up a large crop of peaches and it is 
generallly understood that the opening prices soon to be named 
will be below the revised prices on spot goods named a few 
months ago. 

Coast Notes—John Pyle, a prominent cannery owner of 

San Jose, Cal., and founder of the firm of J. F. Pyle & Son 
passed away in that city on July 8th. He was the last male 
survior of the Pyle-Harman party of 1846, which crossed the 
plains before the discovery of gold in California, being one year 
old at this time. This party joined the ill-fated Donner party 
on the way, traveling in company with it until the high Sierras 
were reached, where they separated. The Pyle-Harman party 
escaped the great snowstorm which engulfed the Donner party 
and resulted in one of the most tragic events in early California 
history. The youthful emigrant reached Sutter’s Fort in 1846 
with his parents, and three years later was taken to Santa Clara 
where his father acquired a rich tract of land and where the 
Pyle home has been established ever since. While a young 
man Mr. Pyle engaged in farming and orchard work and later 
opened the Pyle canneries, establishing brands well known in 
the trade. 
; Captain L. A. Pedersen, president of the Bristol Bay Pack- 
ing Company. of San Francisco, with canneries in Alaska, pass- 
ed away ata hospital at Seattle, Wash. on July 7th, following 
an illness at sea, a thrilling race with death and an operation 
in Seattle. The cannery official was taken ill while making a 
trip to his canneries on the steamer Costa Rico and was trans- 
ferred at sea to the steamer Victoria, bound for Seattle. Arriy- 
ing there he was rushed to a hospital and an operation was per- 
formed in an effort to save his life, but to no avail. Captain 
Pedersen was a native of Norway and had been engaged in the 
:almon canning business for years. He made his home in Berk- 
eley, an east-bay suburb of San Francisco, where he lived with 
his wife and eight children, the eldest of whom is sixteen years 
of age and the youngest four months. Upon hearing of his 
dangerous condition Mrs. Pederson hurried to Seattle and was 
with him when the end came. 

The Edward W. Brown Company, wholesale grocers, have 
purchased the business of Miles Food Products Company of Los 
Angeles, and has moved the plant of the latter to San Francisco, 
where the manufacture of Jel-Rite will be continued. 

: The canning brokerage trade of San Francisco is extending 
sincere sympathy to Eugene M. O’Neill, pased away recently of 
infantile paralysis. 

James Athearn Folger, president of the pioneer wholesale 
tea and coffee firm of J. A. Folger & Co., San Francisco, passed 
away in this city on July 5th, following an operation for appen- 
dicitis performed several weeks previous. While not a member 
of the canning trade in the usually accepted term, much of the 
product of this firm is marked in tins and Mr. Folger was well 
known among the canning and wholesale grocery trades. 


“BERKELEY.” 


MAINE MARKET 
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Spot Corn Market Well Cleaned Up—Reports on Futures Con- 
flicting—Small Harvest of Apples in Maine— 
New Firm at Monmouth, Maine. 


Portland, Maine, July 15, 1921. 


Spot Corn—It is unbelievable that the market is now 
well cleaned up, but such is a fact. It is doubtful if there is 
any more corn in first hands today than in many other past 
years, and inquiries are still coming in. Fancy and extra stan- 
dard are in better demand today than standard grades, and the 
prices are well maintained. Fancy corn, in the few available 
lots offered, is $1.40 factory; one lot may have been quoted 
at $1.40 Portland, but that is no concession, as the goods 
are already in warehouse in Portland. Extra standard corn 
is quoted this week at $1.25. Standard will bring $1.10 
to $1.00 when traded, but no sales are reported this week. 

Future Corn—Reports from the condition of the corn 
acreage are very conflicting, due, no doubt, to varying condi- 
tions in several parts of the State. One or two factory super- 
intendents report that their acreage is normal, if not a little 
in advance of the usual ‘season. Others who have had 
no rain are very discouraged about maturing a good yield 
per acre. On the 9th, 10th and 11th New England had 
very severe thunder and rain storms, doing great property 
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damage in many places; but even this was not general, and 
some sections are still dry. Inquiries, more or less desultory 
as a rule, are coming to individual packers regarding future 
corn business, but no eagerness is shown; packers certainly 
do not appear anxious to go to the market with a future 
price under the existing conditions. Having a knowledge 
that the present acreage cannot produce a very large pack 
of corn, and that selling competition will not be keen on that 
account, they are willing to wait a little longer before open- 
ing the market. 

Apple—This seems to be Maine’s “Jonah” year. The first 
of the season promised a bountiful apple crop, but reports 
come in now of a bad ‘‘drop” which will materially reduce 
the harvest. And even ‘‘Maine-iacs’” themselves forget that a 
normal crop of apples in Maine does not mean any immense 
quantity, as Maine is a small state, and by no means largely 
devoted to orcharding. The very low estimates that come 
from other States may mean that they are producing more 
apples than Maine’s 100 per cent. estimated crop will amount 
to. 

The spot market is bare. Futures have been effered at 
$5.00 factory, and while no salés are reported the buyers have 
shown no little interest in future apples. In this, as in corn, 
packers are not inclined to force matters in any way. 

Blueberries—Reports received from the blueberry terri- 
tory indicate that the drouth has decreased the crop, also that 
recent rain has beaten many of the berries off the bushes. 
However, practically all packers will operate to some extent, 
and are now taking in cans and supplies. No figures have 
been named on the 1921 up-put. 

E. G. Ham and J. A. Blake, of Farmington, Maine, have 
formed a partnership under the name of ‘“‘The Ham-Blake Co.” 
and have purchased the canning factory at Monmouth, Maine, 
formerly owned and operated by the late J. W. Pratt. 

This canning factory is a new one, having been built and 
operated along strictly sanitary lines. It is situated in one 
of the best apple sections of Maine. 

The Ham-Blake Company will operate the factory this 
season on No. 10 apple in both quartered and sliced style of 
packing and intend packing only a high grade product, especial 
attention being given to quality rather than quantity produc- 
tion. 

Mr. E. G. Ham has had several years’ experience in the 
apple business, having been associated with R. A. Watson 
of Chicago in the management of 3000 acres of producing 
orchards in Illinois, and with C. A. Watson & Sons of Chicago 
in the jobing and wholesaling of barrelled and box apples. 
He has acted as office manager and assistant to the late J. 
W. Pratt since 1919 and is well informed as to the packing 
and distributing of canned foods. 


Mr. J A. Blake is a native of Maine and is one of her 
well known and substantial citizens. 
The members of the new firm are well and favorably 


known in Maine and are in position to operate their factory 
successfully. 


Mr, W. S. Ingersoll, a gentleman well known to the can- 
ning fraternity, and who has held many years’ experience in the 
canning of foods has been engaged as foreman. 


MAINE. 


As Brokers View the Market 


: Aberdeen, Md., July 18, 1921, 

We are getting occasional inquiry for future tomatoes, 
but there are so few packers that are going to operate that 
prices have not been generally made. On Corn, we can buy 
future Maine Style at 90 cents and Whole Grain shoepeg at 
$1.15 for Standard and $1.35 for Fancy quality. 

Sweet Potatoes—We can buy strictly standard No. 3 
sweet potatoes for prompt shipment at $1.55 Baltimore rate, 
and futures at $1.30 for No. 21%4 cans, $1.40 for No. 3 cans, 
and $5.00 for No. 10 cans, f. 0. b. Va. factory, for shipment 
when packed. 

G. W, BAKER & SONS. 
Wausau, Wis., July 11th, 1921. 

Dollar peas are a thing of the past. The few we offered 
last week were soon grabbed up. We got a few cars confirmed 
at $1.05. We don’t know where to go to get any more at that 
price. The market today is $1.10 for a standard No. 4 Alaska 
and a standard 5 sweet. Me. 

The pack is practically over. You can safely believe the 
worst stories you hear about it. There simply are not peas 
enough to go around. There is certain to be further marked 
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advances in price. 

GROCERS SUPPLY COMPANY. 

Waukesha, Wis., July 9th, 1921. 
: The bulk of the packers in Southern Wisconsin are finish- 
ing their pack of sweet peas today. Seventy-five per cent. of 
the acreage of the State is probably in the can. The yield 
runs from fifteen to fifty per cent. of normal, forty per cent. 
probably on the average, hence the pack of sweets is smaller 
than that of Alaskas. Canners are not anxious sellers. It is 
becoming more and more difficult to place orders at prices pre- 
valent a week ago. This is particularly true of those packers 
having any really fancy peas. Occasionally we find a canner 
who is urgently in need of money and who is willing to make 
a sacrifice in order to make a quick turn. 


CREARY BROKERAGE CO. 
Baltimore, Md., July 16th, 1921. 


, There is nothing about the continued strength ivi 
in spot tomatoes that is considered to be pt Se a 
general market situation and outlook, together with the un- 
usual combination of conditions and circumstances justify 
it, all of which we fully outlined in our previous market let- 
ters, and daily advices. And the end of the advance is not yet 
in sight. The remarkable feature in the situation is the readi- 
ness of the buyers to quickly adopt themselves to the changed 
conditions and switch from the selling over to the buying side 
of of the market, and the higher the prices advance the more 
numerous the orders grew, some of them for quantities much 
larger than at any time since last year. Whatever elements 
of danger of a reaction in the market prices is practically eli- 
minated by the increase in buying this week and the wide 
scattering of the shipments. If the demand was only a spurt 
in the market, as was the case a couple months ago, and the 
buying was being done by only one section of the country 
which sometimes occurs, there would be less basis for the 
confidence now displayed by conservative purchasers located 
so far apart. The trend to the market is upward and the 
business in the coming week promises tg be active. We re- 
spectfully ask for your order early in the week. 
The long drouth was broken early this week, but the 
hot weather is still with us. The present, or the absence, of 
these elements is not the basis of the stronger outlook for fu- 
tures tomatoes. It is simply and solely based on the large de- 
crease in the acreage planted this season, and, of course, it 
is now too late to set put any more plants, and also on the very 


-unfavorable prospects for obtaining a substantial yield from 


the small acreage planted. The tomato acreage planted in 
these five adjacent states is conservatively estimated to be not 
more than one-third of normal, as a maximum, and some au- 
thorities claim it is not over ten or fifteen per cent. A trip 
through the peninsula sections, whence comes the bulk of the 
tomatoes canned in Maryland, Delaware and Virginia, dis- 
closes that only about one-tenth of the canneries that were 
operated in 1920 will be opened up this year, for lack of cash, 
or credit at bank, or because of short crop and no orders for 
future delivery. Not one of the Baltimore city tomato can- 
ners that we know of have bookgd any firm orders for futures 
at fixed prices, which we never knew to happen before during 
our experience of half a century in the business. All prices 
on future tomatoes have been withdrawn for the present, so 
some nervy canners might be found who will take a chance at 
prices that no buyers would be willing to pay just now. 


Buying of Maine style pack Maryland corn for future 
delivery was active this week at 90c dozen f. o. b. factory, and 
some of the orders were quite large. The acreage is fixed now 
and, of course, cannot be increased. The crop appears to be 
thriving in most localities or the canners would not be willing 
to make sales. Spot corn is firm and fairly active at the going 
prices. Reliable brands of choice quality, both spots and 
futures bought at today's prices look safe to buy. 


The story about peas has been fully told. The quality 
is first-class, but the.pack was one of the lighest ever made 
in this section, which the jobbers realized before the cauning 
of them ended here, and during this week, almost before the 
last of the pack is ready for shipment, the unsold stocks are 
going out in rapid order. Buy peas at once if you want them 
from Baltimore for your labels or under canners’ labels. 

The end of the early crop of stringless and stringbeans 
is in sight, and the pack of them is the smallest in many years, 
in line with the other crops of vegetables that have preceded 
them. The drouth and hot weather cut them short. The 
raw stock advanced from $1.10 up to $1.55 a bushel, instead 
of declining to 75c as expected, which explains why the mar- 
ket price for the canned article is stronger and very likely to 
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advance. Buy beans next week. 

Buying of future sweet potatoes attracts attention to 
that article. Let us have your order with 100 per cent. de- 
livery and the price guaranteed against decline, for choice 
quality brand; worth immediate attention. The Baltimore 
city brands of spot sweet potatoes have been. sold out, and our 
offerings are choice country brands. 

Spinach is stronger, though not higher as yet, and the 
unsold stocks here are remarkably light. The other lines of 
vegetables are unchanged. 

Peaches are in better demand in little lots. Pears are 
moving out slowly this week. No. 10 apples sold out and less 
than 200 cases No. 3 apples are unsold. Pineapples are the 
lightest pack ever made in Baltimore. The stocks of berries 
and cherries are very small. It looks like the season for can- 
ning blackberries and raspberries has gone by and none packed 
in Baltimore at all, account small crops and _ prohibitive 
costs of the fresh fruit. But those two articles elsewhere 
if obtainable cheaper than our 1920 pack. 

Cove oysters are stronger, though less active, account 
very light stocks. Crushed oyster shells and herring roe are 
inactive. 

Future Tomatoes—No fixed prices are obtainable here 
from. reliable, responsible canners until further developments. 

Spot Tomatoes—They look safe to buy at the follow:ng 
prices. 

THOS. J. MEEHAN & CO. 


WHAT THE CROP PROSPECTS SHOW. 


Perry, Utah, July 2, 1921.—The acreage for tomatoes this 
year in this vicinity is very low; in fact, there are no tomatoe: 
contracted here within a radius of twenty miles and there are 
about two acres planted. This county will not pack 10 per 
cent. of the canned fruits that we generally do.—Perry Can- 
ning Company. 

Norwalk, Ohio, July 6.—We have very carefully checked 
up the estimated percentage of acreage planted in 1921 as 
given by Mr. Messenger’s letter, shown in your paper of June 
27th. 

From letters to a great many personal friends in the large 
tomato growing sections, we believe that the estimates that Mr. 
Messenger places for this year’s acreage is about as near cor- 
rect as anyone could estimate them at this time. In a great 
many of the states we know that the acreage is within 2 
or 3 per cent. of what Mr. Messenger figures. 

We are inclosing an estimated pack sheet, showing what 
the pack would be this year with such an acreage, as based 
against last year’s pack, in all of these different tomato states. 

This may be of interest to you, as if the pack is even with- 
in 10 per cent. heavier than these estimates it will mean 
practically nothing.—The W. C. Pressing Company. 


_ Est. percent. Est. pack 
State. 1920 pack. acreage 1921 1921. 

NeW 517,000 20 103,400 
142,000 20 28,400 
Virginia and W. Va..... 1,162,000 17% 203,350 
Pennsylvania | 
Kentucky 680,000 20 136,000 
Tennessee | 
Iowa | 
Illinois | 
Minnesota 
Colorado | 
1,773,000 25 443,250 
274,000 20 54,800 

11,368,060 2,406,270 


General average, 21 per cent. estimated pack fo 1921. 

Sudlersville, Md., June 8th.—The acreage in tomatoes is 
not 10 per cent. of normal. Very few tomatoes grown in 
Kent, Cecil or Queen Anne Counties. A small percentage 


of an acreage down the peninsula of Maryland and Delaware.— 
Baker and Walls. 
Easton, Md., June 8th.—The tomato acreage in Talbot 
county will not exceed 8 to 10 per cent. and they do not look 
Talbot Packing and 


any too promising on account of drought. 


Preserving Company. 


Cambridge, Md., July 8th.—Have been in business over 
thirty-one years, during which time have never known such 
a small acreage planted. There is a 10 per cent. acreage of 
last ten years and most of them late.—Noah Webster. 

" Showel, Md., July 8th.—There is not any tomatoes worth 
speaking of in our vicinity. We will not operate at all. We 
discouraged the planting of tomatoes and the result is that to- 
matoes are a negligible quantity. Let those propagandists who 
have preached surplus and low prices almost to the ruin of 
many canners take notice.—Showell Mfg. Co. 


Hillsboro, Md., July 8th.—I think our acreage of toma- 
toes will be about 30 per cent. with about 10 per cent. stand 
we expect to pack very few tomatoes. The worst geason to 
get stand of tomatoes. Not many farmers that wanted to plant 
same.—Charles Jarrell. 


Dover, Del., July 7th.—That as far as can be learned or 
determined there is not going to be 20 per cent. tomato acre- 
age this year.—Derickson & Martin. 


Rutledge, Tenn., July 7th.—Since no one has reported the 
canning situation from this district, will do so myself, just 
as I know it to be. Owing to dry weather and low prices of- 
fered for tomatoes, there has been done put out. The five 
canneries, of which I know personally, will not operate this 
season, while all were in operation last season with a com- 
bined acreage of fifteen hundred acres. ‘ Hope other sec- 


tions will report, and let us know about, where we are at.— 
Will Massengill. 


St. Michaels, Md.,July 8th—Don’t know why canners are 
so strictly silent in regard to the acreage for this season, 
All canners know there is no acreage this season. They know 
they could not pack if the wanted to, and canners know what 
spots they have cost more money than the market is today. So 
it is the canner has nothing to say. As prices are be!ow cost 
if the jobbers want them, he either has to go without tomatocs 
or pay for them, as the next packing season is a long way off, 
as it will start September 1922 at the earliest. We think by 
that time tomatoes will be cleaned up. I know of canners 
who have No. 2 tomatoes that cost them one dollar a dozen. 
They are offering them 8214 cents. So the canners don’t feel 
like talking and it is up to the jobbers to get to work and let 
the canners know what they can expect. Kent Island in Queen 
Anne County has been in the habit of growing from 400 to 
700 acres of tomatoes; now their are not over 30 acres planted 
on the island. 


GEO. R. CAULK & SONS CoO. 
....ederalsburg, Md., July 11th—I canvass three counties 
of the Eastern Shore of Maryland weekly, and being intere ted 
in the canning business, make it a part of my business to look 
up the acreage of tomatoes that were planted and their con- 
dition each week. 

In the counties I work, I find not over 20 per cent of an 
acreage planted which I think about 5 per cent of them killed 
by the recent long drouth that was broken only today, but 
which came too late to do the plants any good, as those that 
were effected, did not get a start, being set in dry weather, and 
the hot sun killing them before they took root. 

O, W. SPICER. 

New Castle Co.,Del., July 12th—Compared with the aver- 
age acreage for the past ten seasons there is under contract 
today less than 20 per cent of the acreage set to tomatoes. 
The acreage planted to corn as compared with the average 
acreage for the past ten seasons is just a little better than 25 
per cent. 

About 25 per cent of the tomato plants that have been 
put out are very late, and will hardly produce a full crop before 
frost. The corn crop is in a very good growing condition. 

We do not believe that there are one hundred acres of 
open market tomatoes in the county this season against prob- 
ably one thousand acres as an open market acreage. 

R, M. RECORDS & CO. 

Easton, Md., July 12th—Talbot county usuually plants 
between 6,000 and 7,000 acres in tomatoes. This year it is 
usually short it is estimated that there is not 500 acres planted 
in the county. 

CHAS. T. WRIGHTSON. 

Montvale, Va., July 12th—Montvale Canning Company 
crop estimated about one half crop in 1921. 

MONTVALE CANNING CO, 

That's fine, gentlemen. Lets have more. What are the 
conditions in YOUR section? WRITE TODAY. Time to 
volunteer!!! 
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STATUS OF SPANISH SARDINE INDUSTRY. 
(Consul Edward I. Nathan, Vigo, Feb. 18, 1921.) 


The Spanish sardine industry in Vigo and throughout 
Northwestern Spain is experiencing a depression. Nearly a 
hundred packing establichments have shut down completely, 
and the remainder are only working on part time with fewer 
employees. The situation is due to the lack of demand for sar- 
dines by importers in France and Italy, the principal market 
for same. Although this season's catch was smaller than in 
previous years stocks on hand are very large. Exports to 
Spanich-American countries in 1920 were also less than usual. 
On the other hand, the market for these sardines in the United 
States and insular possessions is increasing, as appears from 
the following table: 

To United States: 


1919 1920 
Articles. Quantity Value Quantity Value 
Sardines in oil, lbs.. 66,159 $20.951 208,734 $56,186 
Sardines, salted, lbs.127,411 25,585 82,570 9,163 
Total pounds ..193,570 46,536 291,304 65,349 
To Porto Rico: 
Sardines in oil, lbs.. 22,830 8,919 149,187 47,934 
To Philippines: 
Sardines in oil, Ibs.. 4,851 2,205 20,780 8,275 
Total pounds...221,251 57,690 461,291 121,558 


Price of Materials Used in Sardine Preparation—lIt should 
be noted that the stocks now on hand were prepared when 
material was very costly. Thus fresh sard.nes, which are cold 
locally in baskets containing about 60 kilos, cost 120 pesetas 
per basket last fall and can now be purchased for about 60 
kilos, cost 120 pesetas per basket last fall and can now be pur- 
chased for about 40 pesetas (1 peseta— $0.14 at present ex- 
change), or one-third of their former price. Tinplate for con- 
tainers, Which then cost 180 pesetas ($25.20) per case of 112 
sheets (20 by 28 inches), igs now sold locally for 120 pesetas 
($16.80), one-third less than before. Likewice, olive oil, in 
which the sardines are packed and which formerly co.t 320 
pesetas per 100 kilos, is now obtainable for 220 pesetas, or 
31144 per cent. less than before. The average decline in the 
cost of these materials is 44 per cent. Prices of tinned sardines 
have fallen considerably, but not in the same,proportion. 

Comparison of 1920 and 1921 Quotations on Sardéses in 
Oil—The following table shows the prices of sardines in oil at 
the beginning of 1920 and 1921. Where a range of prices 
is given this is due to difference in quality. 

: Per case of 100 tins. 


Size of tin. 1920 1921 
50 to 58 39 to 49 
60 to 68 40 to 50 


In selling at present prices dealers stand to lose about 
20 per cent. of the cost of production and naturally they only 
do so when compelled by circumstances, However, unles a 
rise occurs shortly, which is unlikely, many will be compelled 
to liquidate their stocks. Hence the present time affords an 
excellent oportunity for American buyers. It should also be 
noted that there are excellent and frequent opportunities to 
ship sardines from Vigo direct to the United States. The Ward 
Line has many sailings for New York and the West Indies, and 
the Cosmopolitan Steamship Company has recently inaugurated 
a service to New Orleans and other United States ports. Freight 
rates are now 100 pesetas per ton. 

(A list of sardine packers and exporters can be obtained 
from the Bureau of Foreign and Domestic Commerce or its 
district or co-operative offices by referring to file EUR-11004.) 


WALLACE COOK RECEIVER OF DYER COMPANY 


S. Wallace Cook, 407 Old State Bank building, Indianap- 
olis, Ind., has been appointed receiver in bankruptcy of the 
W. H. Dyer Company, canners, of Evansville, Ind, 

The appointment was confirmed by the federal court at 
Indianapolis Friday, July 8th, 1921, and Mr. Cook took charge 
as receiver Saturday. 

A petition in bankruptcy for the Dyer Company was filed 
a week ago. 
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Liabilities of the company approximately $35,000, it was 
said Saturday. The value of the assets consisting the plant, 
machinery and manufactured stock has not been estimated. 

A meeting of creditors of whom there are about 125, has 
been called for Monday, July 18, at the Federal building, 
Indianapolis. Charles A. Burnet, of Lafayette, Ind., referee in 
bankruptcy, will preside. 

A trustee in bankruptcy will be appointed at that time. 
It is expected that Mr. Cook will be continued as trustee. 

The liquidation of the company will take from 60 to 90 
days, it is estimated. 

The problem of reorganization will depend, of course, 
upon the out come of the bankruptcy sale, but their is reason 
to believe, according to statements made Saturday by persons 
interested in the proceeedings, that a reorganization can be 
effected. 


NUTES FROM THE NEW YORK MARKET 
PICKED UP IN PASSING 


On July 1st the first catch of sockeye salmon was brought 
in around Bellingham and Lummi Island. Two traps yielded 
1200 fish, which averaged five pounds each. This is a good 
indication that there will be good sized fish coming up and a 
steady run. 


The Wapun Canning Company of Wapun, Wis., reports 
that on July 4th they started canning sweet peas, after an 
interval of several days. They had previously been working 
on Alaskas. They claim that their crop would not amount to 
more than 50 per cent. of their average and if rain came they 
would lose a large portion of what they had. Their fields are 
burning up. They are harvesting seventy-nine acres and are 
situated in the center of a sixty-mile acreage, which is famous 
for fancy peas, 


Out of the large number of canneries that pack apricots 
there are only fourteen canning the fruit from Southern 
California this season. The price paid last year for this fruit 
was between $85.00 and $100.00 a ton. This year the price 
is running around $30.00. 


Among recent visitors to this market was H. H. Hankins, 
of Loning & Co., Bridgeton, N. J. They are large packers 
of produce. 


Four districts were represented a few days ago at Sacra- 
mento to form a peach pool. A course of action has now been 
laid out for pooling interest. Numerous growers have signed 
agreements as to price of their crops to the various canneries. 

It has now been decided that the East Coast Fisheries 
Company and the East Coast Fisheries Products Company are 
to be liquidated, as the creditors and shareholders could not 
be satisfied with the plans as presented to them. 


Representatives fipm Hawaii have been in this connt’y 
‘aking steps to have Congress give them more protection fo: 
the pineapple industry. They have been studying the imports 
from other countries and making reports which they hope 
will help them. There is very little of this fruit imported 
in this country. We receive a little from South Africa, 
Singapore and the Bahamas, but not enough to be a detriment 
to Hawaii. 


Throughout the trade there is not much sympathy ex- 
pressed for these people, as it is generally believed that if 
more duty is added the cost will be increased to the consumer 
and it is considered unwise to do this with a fruit that is just 
coming into its own. 


A report has been published which was prepared by N. 
B. Scofield for the San Francisco Chamber of Commerce which 
states that California’s fisheries are the highest in both volume 
and value of any other State in the Union. Tuna and sardines 
lead with salmon taking third place. Mr. Scofield is in charge 
of the commercial fisheries department of the California Fish 
and Game Commission. 

The California Packing Corporation has just named tenta- 
tive prices on four fancy brands of canned fruits as follows: 

Apricots, 2%s, $2.35, 10s, $8.00; cherries, black, 2%s; 
$3.00; cherries Royal Anne, 2%s, $3.00, 10s, $10.00; yellow 
clings, 2%s, $2.35, 10s, $7.75; white clings, 2%s, $2.35; 10», 
$7.75; Bartlett pears, 2%4s, $3.00, 10s, $10.25; plums, de 
luxe, 2%s, $2.25, 10s, $7.75. 

The prices quoted are all f. o. b. factory and subject to 
approval. 
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| Gaseous Fermentation 
In The Canning Industry 


The Spoilage of Canned Peas 


BY 
H. L. RUSSELL 


NOTE---This paper presents the first results of the application of the 
science of bacteriology to commercial canning in this country. 


M. NICOLAS APPERT 
1750—1841 


How Spoilage In Canned Peas Came to 
Be Studied. 


FOREWORD. 


In the year 1894 the Wisconsin Experiment Station 
received from a large canning company in one of our lake 
shore counties a request for help. This request’ was 
accompained with the statement that in the canning of 
their product they were experiencing very severe losses 
due to the abnormal fermenting of the canned material. 
A number of*“swelled” cans were submitted to a Bacteri-- 
logical examination, and were found to be abundantly 
seeded with two forms of bacteria, both of which were 
capable of growing quite as well in the absence as in the 
presence of air. These belonged to that class of organ- 
isms that are known to the bacteriologist as facultative 
anaerobes. 

The result of these examinations showed at once the 
cause of the swells, as the bulging of the can was simply 
due to the presence of the imprisoned gas produced by the 
fermentation of the sugar produced in the peas. 

A trip to the factory was made in which a rather 
startling condition was found. The losses which were 
then occuring on some days were as high as 50 per cent of 
the pack; on other days a considerably smaller amount 
of material was spoiled, but almost every day there was a 
relatively large loss due to this abnormal swelling of the 
finished product. The manager roomed above the pack- 
ing house at the time and he told me that many nights he 
was kept awake by the explosion of the cans below. The 
evidence of this bombardment was yet to be seen from the 
accumulation of material on the ceiling, where exploding 
cans had blown their contents upward. The manager 
naturally was desperate to know what to do. 

In this era of the canning business “processing” was 
generally carried on by practical experts who invested 
their business with a great deal of secrecy and profundity. 
They were loathe to impart any information to any one 
regarding the so-called “secrets” of their trade. At that 


time no one had yet applied the principals of the develop- 


ing subject of bacteriology to the practical process of 
canning. The experience gathered in practical work on 
the part of the processing fraternity had simply been 
empirically developed without any fundamental knowl- 
ledge of the underlying principles concerned in the de- 
struction of germ life and complete sterilization of an 
easily fermentable food material. 

The bacteriological examination of the canned mater- 
ial had shown that these organisms of gas-forming type 
were non-spore-bearing ; and therefore incapable of devel- 
oping the resistant spore types that endow so many kinds 
of bacteria with such high powers of resistance toward 
heat. It was therefore obvious that these organisms could 
be destroyed if the temperature of the canning process 
exceeded the thermal death point of the specific germs in 
question. 


This could naturally be done by lengthening the per- 
iod exposure of the canned products to the effect of heat, 
or preferably by increasing the temperature at which the 
product was heated. The latter process could of course 
be readily done by increasing the steam pressure in the 
closed steam kettles then in use. 

I asked the processor whether it would be possible 
to raise the temperature without injury to the peas. He 
told me that this could not be done as high temperatures 
would result in the cracking of the peas, thus allowing the 
starchy content of 'the pea itself to exude into the liquor. 
The turbid condition caused in this way would be preju- 
dicial to the sale of the product as the housewife naturally 
would think that the peas were spoiled if the surrounding 
liquor in the can was found cloudy. I further asked him 
the question whether he had ever tried the experiment 
of increasing the temperature in order to see what would 
be done. He said, no, he had not, but it would not be of 
any good as it would spoil the peas. 

At that time he was using a temperature of 232° to 
234°F. for a varying period of time, depending upon the 
character of the peas which were being canned. The peas 
which were rich in sugar were given a longer period of 
exposure in the ordinary process of canning. 
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Naturally it would be impossible to apply a tempera- 
ture so high as to cause rupture of the peas and the con- 
sequent clouding of the liquor. The experiment, however, 
was tried of cooking a few cans of peas at a steam pressure 
of 18 pounds, which gave a temperature of over 250° F 
Upon opening the cans after this process the liquor was 
found to be entirely clear and the pea intact, much to the 
surprise of the processor who looked with disdain upon 
this little experiment. On the strength of this small trial, 
the manager decided to risk a larger experiment and 
several thousand cans were treated at a temperature which 
had been found in the laboratory to be sufficient to destroy 
the bacteria contained; namely, 240° F. The results of 
this factory trial were exceedingly satisfactory. Prac- 


tically no “swells” developed in the nearly 12,000 cans of: 


peas Which were rich in sugar and only 14 cans out of 
500 of the other variety, which was somewhat more de- 
ficient in sugar. 


So far as I know this happened to be the first applica- 
tion of the fundamental principles of bacteriology to the 
practical work of canning under commercial conditions. 
Since that time of course these principles have been 
rapidly absorbed in the canning industry. This early 
experience is again an interesting illustration of how 
the art in any business which has been devised and _ per- 
fected mainly by empirical methods is standardized and 
stabilized through the application of scientific methods. 


H. L. RUSSELL. 
GASEOUS FERMENTATION IN THE CANNING 
INDUSTRY 
THE SPOILAGE OF CANNED PEAS. 


In the canning industry more or less trouble is occas- 
ioned by the after fermentation of the prepared material. 
A small per cent of the product usually spoils and al- 
though this amount is subject to some variation, yet a 
certain proportion of the crop is invariably wasted. This 
series of after fermentations vary with different vege- 
tables, but the trouble is usually expressed by a bulging 
of the can some time after it is packed. ‘These spoiled 
cans that are technically known as “swells” are filled with 
gas and are absolutely worthless. Occasionaly the per- 
centage of “swells” is greater than common, thus causing 
losses of considerable magnitude. 

During the past season this Station was appealed to 
by a leading cannery for assistance in regard to a serious 
trouble of the above nature. For some unknown reason, 
the number of swells was very much inereased so that 
the loss in the manufactured product was very great. 
Previous to this abnormal experience, no trouble had been 
had at this factory or at others were the same system 
of “processing” was used. A biological examination of 
the same material (in the instance of peas) of both sound 
and doubtful quality showed that the spoiled goods were 
invariably in an advanced stage of fermentation and 
tilled with bacteria. One of the forms isolated proved to 
he an organism capable of fementing sugar solutions with 
a copious evolution of gas. 

That this organism itself was sufficient to produce 
the gaseous changes was demonstrated by the following 
experiment: Several cans of presumably good peas were 
selected and placed in an incubator in order to test their 
keeping quality. They were kept under these conditions 
al 90° F, for several days and no change took place, they 
were considered as sterile. To thoroughly prove this, cans 
Were opened and cultures made from their contents but al- 
Ways With negative results. A tested can was then selected 
and after carefully sterilizing the surface in a direct flame, 


a minute opening was made and the contents of the can 
inoculated with a tiny fragment of a pure culture of the 
gas producing bacillus noted above. The opening was 
then immediately soldered and the can kept at room tem- 
perature. Thirty-six hours thereafter, it began to show 
signs of swelling that continued to be intensified until 
the tin cover showed by the strain that it was on the point 
of breaking. When punctured the gas escaped with such 
force as to blow out a considerable quantity of the liquid. 
Cultures made from the same showed that the gas germ 
was the only one present. Further study of this germ 
indicated that it was one of those forms able to live either 
in the preesnce of or without free oxygen. This class of 
germ is greatly to be feared in the canning industries, for 
even after the cans are sealed and the air excluded, the 
conditions are not unfavorable for the development of 
any germs that may be able to withstand the process of 
the canning process. 


Having determined the cause of the trouble, the at- 
tempt was then made to discover at what stage the un- 
desirable bacteria gained access to the peas so that intelli- 
gent measuresf might be directed) against the proper 
source. 

In this connection it will be necessary to give briefly 
the salient steps ‘in canning the product. They are as 
follows: 

1. Shelling the peas in an automatic apparatus. 

2. Grading. through a series of seives to select mater- 
ial uniform in size. 

3. Blanching. The pea is immersed in boiling water 
for one to two minutes, then immediately cooled. 

4. Filling the cans. 


5. Adding liquor. The cans are then filled with a 
solution of salt and with those peas that are deficient in 
sugar, a quantity of this substance is also added. 

6. Hermetically sealing the cans. 


7. Cooking in a tightly closed steam cooker. 
process prepares the pea for the table. 

The cooking is done in large closed kettles capable 
of holding about 8,000 cans. In this closed receptacle, 
the steam pressure can be raised to any desired point and 
with this increased pressure, a rapid rise in the tempera- 
ture takes place. The time of cooking and also the tem- 
perature at which it is done varies from one operation to 
another depending upon the character of the pea. 
Usually this treatment did not extend beyond 30 minutes 
at a pressure of about 10 Ibs. of steam thus producing a 
temperature of about 232° F. 

It will be noted that there are two cooking operations. 
The first of these, however, would have but little effect on 
killing bacterial life in a latent condition as it is not con- 
tinued for a sufficient length of time. If bacteria are 
present on the raw material (and they must inevitably 
be as a result of the shelling process), the only efficient 
agent in destroying them would be the final cooking. 
This would also be true from whatever source the infec- 
tion came. 

In going over the records of the previous year, it was 
found that most of the trouble occured in lots that were 
put up on days where the length of the cooking time had 
been materially diminished. In the attempt to shorten 
the time of cooking so as to leave the liquor as clear as 
possible, it had doubtless been reduced to a point below 
that at which the gas germ was killed in a latent stage. 
As the canned stock was then insufficiently sterilized, 
active fermentation took place as a result of the bacterial 
development. 


This 
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With some varieties of peas it is impossible to expose 
them to a boiling temperature for a considerable time as 
the skin of the pea is cracked and the mealy part renders 
the liquor turbid. An attempt was made, however, to 
secure the desired result, not by increasing the length of 
exposure but by using a greater steam pressure and conse- 
quently a much higher temperature. The factors of time 
and temperature in sterilization of any material have an 
inverse relation to each other. The same may be attain- 
ed by increasing the temperature and diminishing the time 
as is done when the time is lengthened and the tempera- 
ture lowered. 

While the procedure was predicted as fatal to bac- 
terial life, it was not known what effect it would have on 
the effect of the canned product. An experiment of cook- 
ing a few cans under a steam pressure of 18 pounds, at 
a ‘temperature of over 250° F. was made. The cans were 
opened after this process and the liquor was found to be 
clear and the pea intact. Having found that this treat-- 
ment would not injure the quality of the peas so far as 
could be determined at this time, the experiment was 
repeated under the author’s direction on a much larger 
seale, in order to test the keeping quality of the product. 

The canning details and results as to keeping quality 
are given in the appended table, together with similar 
details as carried out in the “processing” of the same kind 
of peas according to the usual method that was done on 
the day preceding the above experiment. 


Canning Details With Peas Naturally Rich in Sugar. 


Steam pressure in cooking: 10 Ibs. 15 Ibs. 

Temperature ............ 232° F. 242° F. 

Number cans “processed” .6,175 cans. 11,859 cans. 

Number cans “swells”.... 306 cans. 8 cans. 

Per cent. of swells........Nearly.5 per Practically 
cent. none. 


Canning Details With Peas Naturally Deficient in Sugar. 


Steam pressure in cooking. 11 Ibs. 15 Ibs. 

Temperature .... ....... 234° F. 242° 

Number cans “processed”. 4, 607 cans. 2,520 cans. 

Number cans “swells”.... 135 cans: 14 cans. 

Per cent. of swells........About 3 per About 4 per 
cent. cent. 


The results of this experiment were highly gratifying 
as it resulted in a material dimunition in the amount of 
the spoiled product. In the above experiment the num- 
ber of “swells” under the old process was not far from 
normal, but even this relatively low persentage was great- 
ly diminished by the more stringent sterilizing treatment. 
It is to be confidently expected that a repetition of the 
former disastrous losses could be almost entirely prevent- 
ed by the application of increased pressure without 


necessarily lengthening the time of exposure. 


Wisconsin Agricultural Station, Twelfth Annual Repori. 
1895. Pages 227 to 231. 


AMERICAN CANNED FRUITS PROVE POPULAR IN 
SCANDINAVIA 


Survey Made by American Agricultural Commisioner—Swedish 
Markets Flooded Temporarily. 

A survey of the dried and canned fruit business in Scan- 
dinavian countries finds American canned and dried fruits 
easily in first place an enjoying continued popularity, reports 
the American agricultural trade commissioner at London. 
There is practically no complaint against the quality of Amer- 
ican canned goods, most of which is sold by agents, but prices 
are considered too high. 

The Danish markets are well supplied with both dried 
and canned peaches, pears, apricots and plums. Dried fruits 
meet with especially good demand in Denmark, notably prunes 
and apricots from California and half pears and evaporated 
ring apples from New York and California. 

The Norwegian market for dried and canned goods is 
also very good. Fruit is scarce in Norway, and dried fruits 
are especially popular. Outside of the large cities, however, 
the Norwegian population does not draw heavily on the United 
States for fancy canned fruits, although considerable quanti- 
ties of dried fruits are taken. 

Swedish Markets Flooded—The market for American can- 
ned and dried fruits is temporarily cut off in Sweden, Some 
time ago speculators flooded the country with both dried and 
eanned fruits which were originally intended for Finland. The 
Finnish markets, however, did not materialize, and as a result 
Sweden is flooded with dried and canned fruit in good condi- 
tion, selling at less than cost. This oversupply, however, has 
resulted in the extensive introduction of American dried and 
canned goods to the Swedish laborers, and dealers are of the 
opinion that the supply on hand will be exhausted by the end 
of September. 


Scandinavian countries have but one objection to Amer- 
ican fruit and that is that the price is too high. South 


African fruit is selling consideraby under American prices. 
Although the South African fruit is recognized as inferior to 
the American, the former is being improved in regard to both 
the grade and quality of pack. 

American exporters should bear in mind that the three 
Scandinavian countries are each separate and distinct and with 
rival commercial ambitions. 


Each country desires to purchase 


(To be continued.) 


from the United States and not ony wishes to deal directly 
with this country, but wishes also to have the goods delivered 
direct to its own ports and, if possible, in its own ships. 
More success will be attained if all quotations are made e¢. i. f. 
Scandinavian ports instead of c. i. f. New York. 

In the matter of packing it is urgently necessary that the 
boxes be wired or iron strapped. This prevents breakage and 
pilferage. The metric system of weights should be used as 
this conforms to the customs of Scandinavian countries and 
eliminates confusion. 


TENTATIVE PEACH GRADES TRIED BY GEORGIA 
SHIPPERS. 


Bureau Demonstrates Practicability of Proposed Federal Grades 
in Fort Valley District. 


A representative of the Bureau of Markets and Crop 
Estimates has arranged with several leading growers and 
shippers in the Fort Valley, Ga., district, to pack a number 
of cars of peaches on the basis of the tentative peach grades 
recently proposed by the bureau. One of the first cars packed 
under this arrangement sold June 18 in New York city strictly 
at the top of the market, bringing $3.25 per six-basket carrier 
for the U. S. No. 1, 3-2 pack ,and $4 for the U. S. No. 1, 2-2 
pack, 


The Federal specifications provide for two grades for 
quality to be called U. S. No. 1 and U. S. No. 2, and, in addi- 
tion, the marketing requirements demand that the minimum 
size, numerical count or style of pack be stated on the pack- 
age. The U. S. Grade No. 1 shall consist of peaches of one 


variety which shall be firm, mature and well formed, free from 
dirt, growth cracks, cuts, skin breaks and worms, and prac- 
tically free from scab, scale, hail injury and damage caused 
by disease, insects or mechanical or other means, 

U. S. Grade No. 2 shall consist of peaches of one variety 
which shall be firm and mature and free from worms, growth 
cracks, and serious damage or serious discoloration caused by 
diseases, insects, hail or mechanical or other mean. 


There were 6,448,366 farmers in the United States on Jan- 
uary 1, acording to figures announced by the Bureau of the 
Census. In 1910 the census showed 6,361,502 farmers, the in- 
crease for the past ten years, therefore, being 86,864, or 1.4 
per cent. 
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EDITORIAL JOTTINGS 


Under Historical Papers, now appearing in these issues, our 
readers will find this week an article by Dr. Russell that ought 
to make them think. Dr. Russell’s article which appeared in 
1894. is undoubtably the first scientific paper published upon the 
canning industry or any of its branches. And as a Foreword, or 
preface to this original article Dr. Russell now states why he 
undertook the study of spoilage in canned peas. Read this 
carefully and you will be shocked when you think of the desperate 
straits of the canners, who, in those days saw his pack going up 
and yet was utterly at a loss to know why it should spoil, when 
he had eanned it exactly as he had always done for years. 

The lesson is a wholesome one gnd, particularly applicable in 
our present times. In those days processing was done by the 
“Rule of Thumb”; that is the secret was handed down from 
father to son, and guarded most carefully, but as a fact they 
really had no definite knowledge of what they were doing, and 
were simply putting into effect methods which others had found 
worked all right. In other words they were doing it as it had 
heen done, and because the plan was used seemed to be safe and 
successful, 


When such a ease as this mentioned by Dr. Russell turned up 
they were at a loss for a remedy, and had no way of stopping the 
losses or of avoiding them, with surety, in the future. Dr. Russell 
brought to bear, for the first time as applied to canning products, 
the science of bacteriology, solved the difficulty and saved further 
losses, not only for this canner, but but every canner of peas. 
Since then, of course, this science has been continually at work 
to help the canners; as note the splendid Research Laboratory 
at Washington under the jurisdiction of the National Canners 
Association, and of the many special research departments connect- 
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ed with leading universities in all parts of the country. All of 
these are merely a carrying out of these scientific measures to help 
canners prevent losses in their goods. 


How much have we progressed since the days of 1894? How 
many canners actually ‘know’ what the are doing when they 
process their goods? As a matter of fact are not most of you 
merely following this old ‘rule of thumb’ and doing your process- 
ing because others do it that way, with possibly some slight vari- 
ation of your own invention, and of which you know nothing. 
except that the goods keep? Usually these inventions or as you 
term them improvements, consist of cutting down the time of 
process, Have you based them upon a sound, scientific basis 
or merely upon guess work? Guess work of course, for the 
sound scientific basis is not generally available, and you have 


merely been lucky in your guess, and almost certainly for the 
time being only. 


This old pea canner when he saw 50 per cent. of his pack 
blowing up had very naturally the proverbial ‘duck-fit’, because 
he could see his bank account also blowing up. But he could see 
his trouble, and did not allow it to get beyond the walls of his 
factory. The cans swelled and were not salable and had to go 
to the dump. But suppose the trouble had been of the kind which 
result in flat sours, which do not swell the cans, and therefore give 
no indication of the trouble within. There would have been no 
reason why he should not ship the goods on order, all over the 
country. Then picture the trouble this canner would have been 
in. He would have had complaints from every section; rejections 
and demands for refunding of payments. If that happened in 
this day the canner would not only have all this trouble, but 
following rapidly on its heels would come a whole flock of suits 
for damages, ranging from deaths down to petty sickness, any one 
of which suits would eat up profits of more than ten years. AS 
it is, every year canners are sued when they are as blameless as 
a new born babe. 


How could they guard against the losses indicated, or how 
could they provide indisputable evidence of the innocence of the 
can without these scientific laboratories, all this research work. 

We have not drawn a mere scare-head picture; we are not 
parading a ghost that has no substance in fact. We are: just 
showing you in their true color why the National Canners Associ- 
ation is asking you to join its new plan of membership and re- 
search work: why every canner in the business has an all 
important position in helping hold in tact this levee against the 
enemies of his industry, and why there must be no slacker in the 
line. Why, in fact, the industry must protect itself not only 
against these natural enemies, but if any of its members refuse to 
take such steps as will make the entry of these enemies impossible, 
why those canners must be driven out of business. The very 
salvation of the industry depends upon that. 

Under the new plan the canners are asked to pay 1 cent per 
ease for full membership in the National Canners’ Association, 
and for full protection against these troubles, there are canners 
who hesitate and some who refuse. If these men understand 
and realize the situation and then refuse to co-operate, what 
is to be said of them? Only that they are enemies of the busi- 
ness. They can’t be anything else. There is no excuse for 
ignorance today for the plan has been brought to all their 
attentions, or it is easily secured and all information with it. 
If you have not yet been enlightened, write to the National 
Canners Association at Washington, and do it at once. We believe 
you will follow this up at once with your membership, and we 
urge every canner who is hesitating to hesitate no longer, but 
to help put these scientific men at work at once, by your mem- 
bership and so contributing your mite. You have no insurance 
of any kind that holds a candle to this in importance. But the 
toscin is sounding calling you to the defense line-answer without 
delay by joining the forces and lending your aid. 

There has been too great a tendency on the part of too many 
canners to let the other fellow bear the burden of the expense and 
trouble and then profit by all that is done, and without cost to 
themselves. That will not be possible under this new plan. 
Members will have excess to all that the various scientific bodies, 
employed by the Association, are able to discover; they will have 
all that science can lend towards their assistance in helping them 
avoid troubles; in helping improving their packs and in rendering 
scientific evidence as a defense in time of need. But this service 
will be confined to those who help pay for it—to the members 
only. And can anyone object? 

Now how about the man who insists on staying out and 
going it alone? You know in counties where fruit growing is a 
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great industry, the orchardist employ every known scientific 
method to combat the enemies of the trees and the fruit. But 
if there should be an orchard, in the midst, or even nearby 
these well cared for orchards, the owner of which would take-no 
steps to spray and fight the natural enemies, you can realize 
that that orchard would become a nuisance, and a very grave 
danger to all the other orchards. Under the laws of the State 
and Government, if that man did not clean up and keep clean his 
orchard, the State could enter in and destroy that orchard; cut 
down the trees, burn them and so rid the country of the danger. 
That is just exactly the situation of the canning industry today, 
and the canner who does not conduct his factory upon the definite, 
. sound, scientific principles laid down and who does not abandon 
_his own, go-as-he- pleases methods, must be driven out of the 
business, and will be driven out by the pure food laws. He is 
an even greater danger than the neglected orchard. 

And that is why you must join this new plan for the Nation- 
al Canners Association, and join without another days delay. 
word to the wise should be sufficient. 


CHUNKS OF WISDOM. 


“The Optimist,” the little house organ of the Joseph Camp- 
ball Company, is so filled with words of wisdom this month 
that we feel we must pass some of them on. For instance, it 
says: 

“The railways, despite the small wage reduction permitted 
by the Railway Labor Board, are still staggering under the 
burdens imposed by the blighting hand of Government. Vari- 
ous estimates have been put forward as to the actual relief 
that will be afforded by the reductions allowed, and by what- 
ever new working agreements may become effective July Ist. 

The figures most commonly quoted are, a saving of $400,- 
000,000 annually by the wage reductions, and of $300,000,000 
additional by revised working rules. Whether or not the total 
saving will permit a reduction of freight rates is a question 
that has not yet been more than broached, the relatively low 
total of traffic during the present depression making, it is 
said, all efforts at a reliable estimate futile. 

Here are some plain figures to show how the public’s 
vast treasure was sunk in the ruinous wage scales and cala- 
mitous working conditions established by the Federal Adminis- 
tration of Railways: 

- Under Government operation the spendings for mainten- 
ance of ways and structures in 1918 were $616,742,000 and 
in 1919, $772,705,000, as against an annual average for the 
three years before the roads were taken over by Mr. Wilson 
of $383,699,000. 

As a contrasting example, however, the Government opera- 
tors in 1918 laid only 1,615,693 tons of rails and in 1919, 2,- 
027157, or an annual average of 1,820,000, as against an an- 
nual average of 2,041,676, laid in the three-year test period 
just before Government operation. 

But the Federal Administration soaked into the labor 
cost of maintenance of ways and structures $401,331,000 in 
1918 and $439,140,000 in 1919, as against an annual aver- 
age of $209,906,000 for the three-year test period. Double 
the cost, but less work done, less material purchaced and less 
improvement put into the properties. 

The touch of Government in business is the touch of 
death.” 


And then again: 


“Agricultural interests in general, and congressional sym- 
pathizers with farmers in particular, seem to be especially op- 
posed to the idea of less government in business, with the con- 
sequent danger of the adoption of legisative and other meas- 
ures which can do neither the farmer nor the laborer good 
and are more likely to injure the whole business structure. 

Nothing can be more absurd than the notion that, by 
the sort of control established by the recent enactment of the 
Packers Bill, the price of live stock can be raised or the cost 
of meat products lowered to the consumer. Undue and de- 
structive interference with the existing marketing machinery 
will hurt both the farmer and the consumer.” 

and as a final: 

“The water has been pretty thoroughly squeezed out of 
values in the grocery line and grocers shelves were never so 
bare. Everything indicates a healthier condition than has 
existed at any time during the past five years. The United 
States is bigger and richer than ever, with greater markets at 
home, in actuality, and vastly greater markets abroad, in 
prospective. Over a hundred million good old American ap- 
petites are working with clock-like regularity three times a 
day.” 


. 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


Fidelity Can Company 


Baltimore, Md. 


Prices Quoted on Request 


RETORTS 


Our Own 
Manufacture 


All sizes in 


Stock for 


Immediate 


Shipment. 
Wire for 


Special Price. 
A. K. ROBINS & CO. 


(BOB SINDALL) 
BALTIMORE, MD. 
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CANNED FOOD PRICES 


Prices given represent the /owes¢ figure generally quoted for lots of wholesale size, usual terms f. o. t 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. 


(*)H. H. Taylor & Son. 


CANNED VEGETABLES 
sSPARAGUS*—( California) Balte. 


No. 2% White Mammoth..$4 9 
Peeled, 


BAKED KEANBt-No. 


BEAN 0. 2 String, Standard Green 
2, 
2 Stringless, Sta 
10, 


2. White War Standard 100 
10, 
2, Limas, Extra 
“  Standards..... ...... 
2, 
2, Red Kidney, Stand... 1 20 
BEETSt —No. 3, Small, Whole 
2, Standard," 


CORNI—No. 2, 8td. Evgr., f.o.b. Balto. 1 ¢0 
“ Std. Evgr.,f.o.b.Co.... 95 
Std. Shoepeg f. o. b. Co. 1 00 
8td.Shoepegf.o.b.Balto. 1 10 
Ex.8td.Shoepegf.o.b.Co. 1 15 
Fey Shoepeg f.o.b.co. 1 35 
Std. Maine Style Balto 1 05 
S8td.MaineStylef.o.b.Co. 5 
Ex. Std. Maine Style..... 1 00 
Ext. Std. Style f.o.b. Bal. 1 15 
Extra f.o.b. County 
Extra Std. Western........ ..... 
Standard Western 
HOMINY!—No. 3. Lye 
Staudard, Split.. 
10 
MIXED VEGETA-} No. Kinds... 
BLES FOR SOUPt 
TOMATOEStS “3, 
PEASt 2s—No. 1, Sieve......f o b factory 
w—No. 2, 
w—NO, 3. 
No. 4, 
w—No. 5 
No.1, EJ 8tds. No, 4Sieve 
“Exod. 3 


(t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICEE—Continued. 
Balto. N.Y. 
SUCCOTASH!—No. 2, Green Beans 
“With Dry Beans 1 25 
New York State.......... 
SWEET POTATOES}-No. 2, Standard Out 
No. 3 8td.f.o.b.Balto 1 65 
Std. f.o.b.Co. 1 60 
98td.f.o.b 75 
10, Std.f.o.b.Co. 5 50 
TOMATOES}- No. 10, Fancy, f.o.b. Bal. Out 
Jersey, 
Stand., 
Stand., “ Co..... 3 
. Sani. 5% in. cans 
Jersey, f.0.b. Co. Out 
Ex. Std., 
Stand., 
Stand., 
Seconds. 
2, Stand., 


CANNED FRUITS 
APPLES—No. 10, Me. 
10, Mich. 
10, 


Xo. 18, ( Pa £.0.b. CO........ 
.0.b, Balto... 


APRICOTS—No. 2%, Cala Choice. 
BLACKBERRIES§—No. 2, Standard... 
2, Preserved... 
2, In Syrup.... 
BLUEBERRIES—No. 10, Maine 
“2, Maine... 
CHERRIES§—No. 2, Seconds, Red......... 


Red 
White 


“ Red ‘ 10,Sour pitted .. 

Choice Stand 
GOOSEBERRIES§—No. 2, Stand. 

10, 
PEACHES*—No. 2%, Cal. Stand. L. C... 3 25 
3% 

PEACHESt—No. 1, Ex. Sliced Yellow 1 80 

“  2S8tandard White..... Out 


No. 3, Standa.ds, White. 2 00 
5 Yellow 2 25 
White.. 2 75 


CANNED FRUIT PRICES—Continued. 
Balto. 
PEARSt—No. 3, Standards in Water..... 1 75 
Syrup... 2% 
* 250 
PINE- No. 2. Bahama Bxtrn Out 
APPLE*- " . Grated “ 
Sliced Std. Out 
Grated" “ 
2%, Hawaii Sliced Extra 3 75 
“Stand. 3 25 
2. “ Extra 2 50 
“Stand. .. ... 
Grated Extra .... 
10, Stand. ...... 
“10, Shredded Syrup. 
“10, Crushed Extra 
2, 
PLUMSt—No. 2, 


Red, 
RASPBERRIES§—No 2, Black Water.. 
Red 
Black Syrup.. 


10, water. 
STRAW- No. 2, Ex. Stan. Syrup.. 
BERRIES§— “ 


CANNED FISH 

HERRING ROE*—No. 2, Standard 
LOBSTER*—(- Ib. Flats, 4 doz.. 

% -Ib Flats, 8 doz... 

4Flat 
OYSTERS§— 5-02. Standards 

4oz. 

10-02. 

8-072. 

6-02. Select 


%, 
1 Cohoe, Tall... 
1, 


4 Pink, Tall 


1. 
%, 
Chums, Talls 
Medium Red, Talls 
SHRIMPs—No. 1%, Wet or Dry. 
1, 


F. O. B. Eastport, Me., 1920 pack 


4 ‘key.. 


assa 


Yellow 3 00 
Fancy Petit Pois Selected, Yellow.... 3 50 


% mus‘ard keyless 
PUMPKIN{—No 3 Standard 
at 


34 mustard keyless 
Cc alifornia, per cse. 


- 


SSSISSARS 


3 


No. 10, * 


“0 
SPINACH!—No. 3, 


PEARSt—No. 2. in Water:....... <..... 


SR 


“White, Large. Out 3 10 
Green, 3 00 Out 
“ White, Medium... ..... 3 00 on 
‘ Green, 350 290 3 00 
White Small ........ Out 40 
"Tips White 8q ... 3 30 2 76 
Green, 8q.... 475 3 15 11 50 
“1, In Sauee....... 80 Out 7% 
2, In Sauce........120 1 25 
TOMATO PULPt-No. Standard....... 2 75 
Out 
5 75 Extra Preserved....225 Out 
Out “4, Extra Preserved....130 Out 
500 400 “ “1, Preserved...............120 Out 
85 1 20 Out = i 
9 50 
Out 175 Out 800 
14 13 00 
14 
115 1 25 2% 290 
Out Stand. Water........ Out 
Out Syrup....... 2 35 3 10 Red laska, Tall 
Out Ex. Preserved...... Out Out — Fiat... 
1 90 280 
3 60 Out oan 95 
2 75 Yellow... ...... Out 
50 “Seconds, White ..... Out Out 
Out 
— : 
SsAUERKRAUT}—No. 2, Standard........ 80 TUNA FISH—Per case, white 
Cal. %s Blue Fin... 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE —Canning Factory. Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ Tomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 


dress Chas. G. Summers & Co.. Baltimore, Md. 


FOR SALE—A well-established Canning Plant, equipped for 


all lines of fruits and vegetables, 60-horsepower boiler, 20-horse- 
power engine, railroad siding, electric lights. Or will take pardner 
who has several thousand for a good investment. Plant is in 
operation every day. Inquire A. G. Gentz, Lineboro, Md. 


For Sale—Machinery 


FOR SALE—300,000 No. 1s 1\%-inch Cap and Hole Cans; 
300,000 No. 2s 25-inch Cap and Hole Cans. Attractive price to 
anyone interested. Address Box A-884, care of The Canning Trade. 


THE following New or Practically New Canning Machin- 
ery is offered at special bargain prices. Write us before plac- 
ing your order: 

2 New 7-Pocket Improved Cooker-Fillers. 

1 New Cider Press. 

New Cyclone Pulp Machines. 

New Hammond Labelers. 

New Rotary Pulp Pumps. 

Practically New 40x72 Retorts, our own make. 
Practically New String Bean Fillers. 

Practically New Various Capacity Exhausters. 
Practically New Rotary Liquid Fillers. 

Practically New Tomato Scalders, 

Practically New 4-Pocket M. & S. Corn Cooker-Filler. 
Practically New ‘‘Wonder”’ Cooker for No. 10 Cans. 
500-gal. capacity Copper Coils, practically New. 
Practically New Link-Belt Tomato Peeling Tables. 
Practically New Kern Pulp Finisher. 

Practically New Model M. A. Corn Cutters. 
Practically New No. 5 Corn Cutter, 

Practically New M. & S. Corn Silkers. 

Practically New Sprague-Lowe Pulp Finisher. 

We are always receiving various used Canning Machinery, 
which is rebuilt in our own factory, and which we offer at 
special bargain prices. 

Write for new catalogue. 

A. K. ROBINS & CO., 
Baltimore, Md. 


FOR SALE—Almost brand new Ayars Single Rotory 
Tomato Filler, with No. 2 and No. 8 attachment. Can be 
bought at a reasonable price. Address Box A--885 care of The 
Canning Trade. 

FOR SALE—lIn stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St.. 
Baltimore, Md. 


FOR SALE—One No. 3 Ayars Liquid Plunger Filler; good as 
new. Not used over two months. J. M. Smucker, Orrville, Ohio. 


FOR SALE—4 Exhaust Boxes, 13 feet long, for No. 2 and 
No. 3 cans; can be shortened if desired; equipped with non- 
jam chains; 1 Can-cleaning Machine, %-horsepower Motor, 
will clean 800 to 1,000 cases per day. Charles M. Scott Pack- 
ing Co., Dover, Del. 


USED MACHINERY FOR SALE—On account of vacating 
our Baltimore Factory: 
Zastrow Crane. 
Huntley Tomato Washer and Scalder. 
Link-Belt Skinning Table 120 Skinners. 
Link-Belt Skinning Table 60 Skinners. 
52x54 Closed Process Kettles. 
52x54 Open Process Kettle Steam Connections. 
52x54 Cooling Tanks. 
Process Crates for above. 
Crate Tops for above, 
Peerless Syruper, New Valves. 
Sprague Syruper. 
Ayars Syruper, 
Ayars Tomato Fillers No. 3 Sanitary Cans. 
Ayers Tomato Filler No. 3 Hole and Cap Cans. 
Souder’s Tomato Packing Table. 
Westinghouse Air Compressor, size 8; steam 1% in.; 
air discharge, 1% in. 
Iron Stools. 
12x18 Skinner Hor. Slide Valve Engine, 
Wheel; 36x14 Pulley. 
6x7 Vertical Slide Valve Engine. 
3x4 Vertical Slide Valve Engine. 
54%44x3%x5 Blake Duplex Pump. 
5%x3%x5 Worthington Pump. 
414%4x3%x4 Deane Pump. 
15 General Elec. A. C. Motor, 220 V., 60 Cycle, 900 
n. 
20th Century Kemp Gas Machine, 
Pulleys, Hangers. Shafting and Belting. 
115 H. P. A. C. Motor, 220 volt, 60 cycle, 1140 R. P. M. 
Torsch Packing Co., Baltimore. Md. 


toe 


72” Fly 


FOR SALE—One Queen Ann Corn Cooker Filler, fitted for 
No. 2 sanitary cans; in good condition. One Hawkins Exhaust 
Box; fine condition. One Reeves Speed Transmission. South 
Lebanon Pres. Co., Lebanon, Ohio. 


FOR SALE—Brand new Elgin filling machine, No. 375, 
Model B, plunger type; equipped with motor drive. This ma- 
chine cost, complete, $1600.00, and has never been taken out of 
the crate, will sell it for $750.00 f. o. b. Memphis. 

D. Canale & Co., 408 S. Front St., Memphis, Tenn. 


EMPLOYMENT EXCHANGE. 


WANTED-—-An Experienced Man to Supervise the Growing 
and Curing of Pickles. One who understands the canning and 
bottling also preferred. Applicant must have good record to be 
considered. Position open at once. Give experience, references 


and salary wanted in reply. Address Box B-880, care of The 
Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position wanted as superintendent or assis- 
tant in can manufacturing plant by one who thoronghly under- 
stands manufacturing all kinds of tin cans, both plain and 
lithographed. Has had years of experience turning out volume 
production at a minimum cost, also broad general experience 
in handling labor as well as can making equipment. Is steady 
and reliable and is desirous to connect with progressive con- 
cern. Salary reasonable to start. First class references. 
Address Box B-881 care The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 


plant or handling full line of fruits and vegetables from grow- 
Present employers and other leading packers as 
Address F. Burkert, Brookston, Ind. 


er to buyer. 
reference. 
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DUTCH SEED TRADE EXPERIENCES GREAT SLUMP IN 
PRICES 


Export Trade in Precarious Condition, Reports the American 
Consul—Acreage Much Reduced. 

The export seed trade of the Netherlands seems to be in 
a precarious state, reports the American consul at Rotterdam. 
The seed acreage under cultivation this year is far smaller 
than that of a year ago as a result of the great slump in prices 
experienced in 1920. This slump was largely due to the in- 
ability of Germany and Austria to buy their usual supplies. 
In the course of the past season the price of caraway seed, 
for example, fell from almost $7.27 to about $6.18 per 100 
pounds, and since the margin of profit was smaller under the 
best of conditions the change has practically caused the dis. 
continuance of the cultivation of this seed for the present at 
least. 

Similar conditions obtained in the mustard seed trade 
where prices last season fell from around $14.54 per 100 
pounds to about half that rate. As a result of the falling off 
in demand last year considerable stocks were accumulated 
and these are gradually being worked off. The export of seeds 
to all countries so far this year has amounted to only 50 per 
cent. of the exports in the same period of 1920. On the other 
hand, the exports of the principal seeds to the United States 
have increased materially. The export of caraway seed fell 
from a value of over $201,000 in the first five months of 1920 
to half that value in the same months of the current year, 
while exports to the United States increased from a value of 
$24,570 to a value of $47,363. Other seeds have increased 
in a similar way. Exports of grass seed and flax seed have 
increased and the United States has had a fair share. Nearly 
all of the large increase in shipments of sugar-beet seed went 
to the United States. Nearly all garden seeds showed material 
decreases. 


FIRE DESTROYS BYRON (ILLINOIS) CORN CANNERY. 


Byron, Ill., July 8, 1921. 
This to advise you that the sweet corn canning plant of 
this company was totally destroyed by fire yesterday noon. 
It was closed for the season as market conditions were such 
that it was thought advisable to not operate this season. 
ae between $35,000 and $40,000. The plant was in- 
sured. 
Respectfully, 
P. HOHENADEL, JR., & CO. 


130 N. WELLS STREET 131 STATE STREET 
icago, Ill. Boston, Mass. 


Cc. L. JONES & CO. 
BROKERS 
CANNED FOODS AI:D PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 
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WANTED—Can a Good Mechanic, capable of acting as Super- 
intendent of a tomato factory, get a job in your factory? If you 
need a man, I can fill the bill. Address Box B-883, care of The 
Canning Trade. 


WANTED—Graduate Mechanical Engineer, 32 years, mar- 
ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
ability, and reputation for getting things done. Broad general 
experience in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 
products plant along mechanical and scientific lines. Desires 
to become connected with progressive concern. Rock bottom 
salary with bonus arrangement will be accepted to get started 
with right concern. Best references. Address Box B-873 
care The Canning Trade. 


WANTED—Position as superintendent and processor with 
a reliable, progressive canning and preserving company, requir- 
ing the services of a high class man with proven ability and 
reputation. Over 25 years practical experience in packing 
highest quality fruits and vegetables of all kinds, also jellies, 
jams, preserves marmalades, etc. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 
B-878, care of The Canning Trade. 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Am sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


POSITION WANTED—Superintendent-processor open for 
position, twenty-five years’ practical experience packing al} 
kinds of fruits and vegetables; understand all modern canning: 
machinery; good manager; first-class reference as to ability 
and character. Address Box B-870 care The Canning Trade. 


WANTED—Position as manager of canning plant. Ex- 
perienced in packing jams, green beans, tomatoes, apples etc. 
Qualified by experience to plan building and processes, install 
machinery and equipment from ground up. Address Box 
B-886 care of The Canning Trade. 


WANTED—Position as salesman with several years exper- 
ience in canning machinery desires to make a change. Have 
general knowledge of canning process and capable of advising 
be:t methods. Address Box B-887 care of The Canning Trade. 


THE 1921 DIRECTORY OF CANNERS 


NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 


Association, from Statistical Reports and such other reliable data. 


12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 


The various articles packed and other valuable information is given. 
Distributed free to members of the Nation»! Canners’ Association. 


Sold to all others at 


$2.00 per copy, postage p-epaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 


the canning industry. 


NATIONAL CANNERS’ ASSOCIATION, 


}etent authorities. 


Get your order in early. 


1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 
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Cut cooking time in half and produce a betteR produet. 


F.H. LANGSENKAMP,  indianapglis, U. S. A. 
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W. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster CAN S 
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PAOLI PECTIN CANNERS ADHESIVES 


Condensed . PROVEN PASTE - NATIONALLY KNOWN 


PICK UP GUMS 
HOT CEMENT 


For all manufacturers of jams and jellies LAP END PASTES 


LABELING GUMS 
FOR MACHINE AND HAND LABELING 
Tomato Products Company Write For Prices 


Paoli, Indiana Continental Manufacturing Co. 


4619 GIRARD AVENUE PHILADELPHIA, PA. 


JEROME RICE SEEDCO. 


CAMBRIDGE, N. Y. 


We are headquarters 
thing in Everywhere 


AYARS “NEW PERFECTION” PEA and BEAN FILLER 


No valves to wear out and leak brine on the 
floor. 


Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 120 cans per minute. 
Cut gears throughout. 

No Cams. No Levers. 


Has no rubbers to catch cans after the become 
worn. 

Only Filler for BAKED BEANS. Has separate 
measure and separate saucer. If measurefails 
to drop part or all the quantity of beans the can 
will show slack to inspector. 


OVER 80 SOLD THIS PAST SEASON THIS MODEL MADE FOR No. 1, 2, 3 & 10 CANS 


AYARS MACHINE COMPANY, Salem, New Jersey 


BROWN BOGGS COMPANY LTD., Hamilton, Ont., Sole Agents for Canada. 


+ 
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THIS MACHINE fills Mayonnaise, 
Salad Dressing, Mustard. 


Famous for its success in filling mustard—this 
machine handles even the heaviest kinds of may- 


onnaise and salad dressing equally as well. 


Fills accurate amounts—no variation. 

Fills cleanly. 

A solid pack. 

35 to 45 containers a minute. 

Quickly cleaned without taking anything 
apart. 


Get full information and the special price! 


CINCINNATI, OHIO. 


a “The Karl Kiefer Machine Co. 


» Should be! 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 150 per minute. 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a continuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
iastant control of the attendant and may t- 
easily changed for a can of different size. 


Cameron Can Machinery Co. 
240 N. Ashland Avenue 
CHICAGO 
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ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


President 
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Max Ams Double 


IF THE 


““Seal of Inspection” 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 
101 Park Avenue New York City | 


The other Machines in our complete line are * 
just as good as our Double Seamers CHARLES M. AMS, Presid Chicago Office 
20 E. Jackson Boulevard 


(uma 


3 THE CANNING TRADE. 


IMPROVED STEEL PROCESS KETTLE 


Information on a Stock | Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 


to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 


before you act— dry steam, or open bath process. 
ather than afiter— will hel, 
MADE 

Before you buy cr sell, let us pest you on the BY 


stock that intersts you. 
We can supply you with reports covering New 
York Curb Market stocks, based on available 
news, information from the companies and our 
special correspondents. 


.New booklet, “Traders Hand-book”— jxs¢ 


* published—will make clear many points regard- 


ing stock transactions and market terms. v 
Ask for G. T.—21 
Batimore Orrice: 433 EQUITABLE BUILDING ZASTROW 
Telephone, St. Paul 8451 MACHINE CO 
DIRECT PRIVATE WIRES Inc 
New York Chicago Boston Philadelphia ‘ 
Pittsburgh D etroit Baltimore Cleveland 1404-1410 


THAMES STREET 


JONES & BAKER BALTIMORE - MD. 


SUOORSSORS TO 
Members New York Curb Market 


THE “BLISS” NO. 81 DOUBLE SEAMER 


has proved, by more than four years successful 
operation, that it is a worthy addition to the well 


known line of “BLISS” Automatic Can Making 
Machinery. 


‘With this Double Seamer a speed of 165 cans per minute in the can shop and on solid goods, 
and from 80 to 130 cans per minute on liquid and semi-liquid goods may easily be obtained— 


thus making it possible to operate a line of can making machinery with but one double seamer 
in the line. ° 


The “‘BLISS” No. 81 Double Seamer is extremely simple to operate and has no small, delicate 
parts to get out of order. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 
American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 
CHICAGO DETROIT 
PITTSBURGH 
1857 ee FOREIGN SALES OFFICES, and FACTORIES 1921 


LONDON, ENGLAND, Pocock Street, Blackfriars Road, S.E, —9-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 


CLEVELAND, 
ST. LOUIS, 


STROW 
| 
CASTROW 
3 IGe nt \ 


THE CANNING TRADE. 


If your tomatoes are dirt covered, 
mouldy or generally in poor con- 


dition, put them thro this machine, 


It surely does the work. It re- 


duces the bacteria count. It does 


not injure the stock but puts it in 


perfect condition for the canners 


use. 


HUNTLEY MFG. CO. | “samen. 


San Francisco, 


HUNTLEY MFG. CO., Ltd. ee Ltd. 
Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BERGER & CARTER CO. 


: E MADE E 


Our Label 
are the Hi 


of Artistic erit for Comm eial Value. | ; 
Stecher Lithographic ©. 
Rochester, N-Y. 
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PULP MACHINES AND PULP FINISHING MACHINES 
—— FO R——_ 


PULP AND CATSUP MAKER 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


CARNAHAN COKE TIN PLATE 
THE BETTER KIND 


Test by chemical analysis the Plates you are getting 
from your regular source of supply and test ours. 
See where you get the most for your money. 


Eliminate Your Canning Troubles By Buying The Best. 
THE CARNAHAN TIN PLATE & SHEET CO. 


: CANTON, OHIO. 


SIMPLE 
STRONG, SAFE 


That’sthestory of the Ca'dwell Tubular Tower 

So simple you can erect it y urself. So 
strong it wil’ endure cyclones and tornadocs. 
Safe because itconformsstrictly with approved 
engineering principles The cost is m derate. 

If you want these qualities in a tower, equip 
your-elf with a Caldwell Tubular. 

Send for Catalogue 
W. FE. CALDWELL CO. 

Incorporated 

2310 Brook St. 
LOUISVILLE, KY. 


An Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 


are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


Patented in U. 8. 
Canadaand France 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 


oo 
THE TANK WITH 
REPUTATION 
2 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. . 


le Paring Machines. See Paring Machines. 
omatic anmaking Machinery. See Can- 
makers’ Machinery. 


SKETS (wire), scalding, picking, etc. 
Aya Robins & Co., Baltimore. ‘ 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., 4 “porte, Ind. 


Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 

Belting. See Power Plant Equipment. 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, 
Huntley Co., Silver Creek, N. 
A. kK. Robins & Co., Baltimore. 


Blowers, pressure. See Pumps. 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., Jersey ony. N. J. 
Grasselli Chemical Co., ‘Cleveland, 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Edw, Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore 
Bottle Capping Machines. See. Bottlers’ Mchy. 


Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., "Gacanati, oO. 


BOTTLERS’ SUPPLIE 
Karl Kiefer Machine Co., oO. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 
Embry Box Co., Louisville, — 

National Association of Box Mfrs., Chicago. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can, 


BROKERS. 
C. L. Jones & Co., Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
— = and Pails, metal. See Enameled 
uc 
Buckets, ied: See Cannery Supplies. 


RNERS. gasoline, etc. 
A. Robins Co., aitimore. 


BY-PRODUCTS, machine 
Edw. Renneburg & Sons Co, * Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, ow York City. 
Ayars Machine Co., Salem, J. 
Can Fillers. See Filling itches 


CANMAKERS’ MACHINER 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn 
Cameron Can Meh go. 
E. J. Lewis, Midd a7 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine’ Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
CAN-WASHING 
Morral Bros., Morral, O. 
Capping Machines, ‘Nottie. See Bottlers’ Mchy. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, O. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Capping Machines, colderless. See Closing 
Machines. 

Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravit: 
Karl Kiefer Mach. Co., 


Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
Pulp Mchy.; for bottling, see Bottlers’ 

Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


ae AND GRADING MACHINERY, 
ruit. 

Huntley Mfg. Co., Silver Creek, 

Invincible 'rain’ Cleaner Co., Creek, 


CLEANING & MAOHINERY, 
peas, bean, seed, 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain ‘Cleaner Co., ‘Silver Creek, 


ss K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Can.eron Can Mchy Co., Chicago, Ill. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 
. W. Caldwell & Son Co., Chicago. 
La Porte Mat & ite. mre La Porte, Ind 
Belt Co., Chica 
K. Robins & Co., 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, 

Cookers’ retors. See Kettles, : 
Cookers and Fillers, corn, See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 


Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
= Bros., Morral , Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
Bros., Morral, Ohio. 
. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
— rain Cleaner Co., Silver Creek, 


Morral Bros., Morral, Ohio. 


Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochest er, N. Y. 
U. S. Ptg. & Litho. Co., Norwood, Ohio. 


Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 
DPECORATED TIN (for Cans, Ca etc.). 
American Can Co., New York. ae 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 


Caldwell & Son Co., Chicago. 


oh -Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
— -lined ketfles. See Tanks, glass- 
ned 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., 
Factory Stools. See Stools. 
Factory Supplies. See pase Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., ae Syracuse, Chicago. 
The Container Club. Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 
Cookers. See Corn Gooker- 


iller: 
Filling actitaes, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Co., Jose, Cal. 
Ayars Machine Co., Salem, N. 

Huntley Mfg. Co., Silver Creek, Wy. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Morral Bros., — Ohio. 

A. K. Robins & Co., Baltimore. 

Sinclair-Seott Co., Baltimore. 

— Machine, ‘syrup. See Syruping Ma- 
chines. 


MACHINES, catsup, etc. 
Indianapolis. 
Robins Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
FLUX, soldering. 
Grasselli Chemicat Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and ——.. 
Huntley Mfg. Co., Silver Creek, 
Fruit See Cider Makers’ Mechy. 
Gasoline Firepots. See Cannery Supp es. 


Gauges, pressure, time, etc. See Power Plant 
quipment. 
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‘GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 

A. K. Robins & Co., Baltimore. 

Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’ g Mchy. 
Gravity Carriers. See Carriers and Con- 

veyors. 

Green Corn Huskers. 
Pea 


See Corn Huskers. 
See Cleaning and Grad- 


ng Mch 
Hoisting nee | “Carrying Mches. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
Brines, etc.) See Cannery 
upp 
Ink, can -- See Stencils. 


INSURANCE, canners’ 
Canners’ Exchange, 
Chicago. 
Jacketed Kettles. 


See Cranes. 


Lansing B. Warner, 


See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine’ Co., Salem, N. J. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Balti: more. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacturers. 
Calvert Lithograph Co., “Detroit. 
. Gamse & Co., Balti more. 
J. Kittredge & Co., Chicago. 
& Doeller Co., 
Stecher Litho. Co., Rochester, N. 
U. §. Printing & ‘Litho. Co., Ohio. 


LABELING MACHINES 
Fred. H. Knapp Co. Westminster, Md. 
Morral Bros., Morrai, Ohio 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
~ Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINE 
Edw. Renneburg & Sons Co., a 
Packers’ Cans. See Cans 
Pails, tubs, etc., fibre. See Fibre Containers. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
_——, Cans and Containers. See Fibre Con- 
ainers 
Paring Knives. See Knives, 


PARING MACHINE 
Sinclair-Scott Co., 


PASTE, canners’. 
Arabol Mfg. Co., New York City 
Continental Mfg. Co., Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chi cago. 


PEA and BEAN SEED. 
Leonard Seed Co., 
J. B. Rice Seed Co. Cambridge, N. Y, 


PEA CANNERS’ MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVE 
A. K. Robins & Co., Beltianere. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., on Jose, Cal. 
Ayars Machine Co., Salem, 

Link-Belt Co., Chicago 
A. K. Robins & Co., Baittmore. 


Perforated Sheet Metal. See Sieves and 


Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Canners' 


Mehy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Joseph Dixon Crucible Co., Jersey City, nm. J. 
Link-Belt Co., Chicago. 


Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati. 


PULP MACHINERY. 
Langsenkamp, Indianapolis. 
2 Robins & Co., Baltimore. 


Seott Co., Baltimore. 


MPS, air, water, brine, syrup. 
ian Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
— (syrup testers). See Cannery 

Supplies. 
LT, canners. 

Colonial Salt Co. Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Can 

Sardine Knives and Scissors. See Hatees. 


SCALDERS, tomato, etc. 
Anderson- Barngrover Mfg. 5 San Jose, Cal. 
Ayars Machine Co., Salem. 
Huntley Mfg. Co., ‘Silver 
Edw. Renneburg Sons Co.. Waltineore. 
A. K. Robins & Co., Baltimore. 


Scalding and Picking Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Cap 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


See Baskets. 


SEEDS, canners’, all varieties. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co., 


Separators. See Pea Canning Mchy. 


SHEET METAL MACHINERY. 
FE. W. Bliss Co., Brooklyn, 
Cameron Can Mehy. Co., Chicago. Til. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREEN 
Huntley Mfg. Co., Silver on, N.Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek. N. Y. 
— fruit and vegetable. See Corers and 
cers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, etc.). 


Sinclair Scott & Co.. Baltimore. 


Huntley Mfg. Co., Silver Creek, N. Y. 


WHERE TO BUY—Continued 


STAMPERS AND MARKER 
Ams Machine Co., Max, New ay City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 


Steam a Covering. See Boiler and Pipe 
Coverin 


Steam etarte. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pots and brushes, brass 
checks, er and steel type, burning 
brands, e 
A. K. Robins ‘Co., Baltimore. 


STIRRERS FOR KETTLES. 
. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Huntley ee Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Sliver Creek. 
E. J. Lewis, Middleport, N. Y. 
A. K. Robins & Co., Baltimore. 


Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 


and General Agents. See Gen- 
eral Agent 
Switchboards. Sce Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. oo. San Jose, Cal. 
aves Machine Co., Salem, J. 

K. Robins & Co., ak, 
cat Testers (saccharometers). See Micro- 
scopic Apparatus. 
Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
F. H. Langsenkamp, Indianapolis. 
Slaysman Co., Baltimore, 


TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


TANKS, WOOD 

W. E. Caldwell Con , Ky. 

Temperature Gauges. See Recording Instru- 
ments 

Temperature Regulating Apparatus. 
trollers. 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 

Tin Lithographing. See Decorated Tin. 


See Con- 


TIN PLATE, canmakers 
Carnahan Tin-Plate and Sheet Co., Canton, 0. 


Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINE 
Anderson-Barngrover Mfg. Co., Cal. 
Ayars Machine Co., Salem, N. 3. 

Huntley Mfg. Co., Silver Creek, 
Link-Belt Co., Chicago. 

A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars seachine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, etc. 

Tumblers, glass. ‘See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

— Speed Countershafts. See Speed Reg- 
ulators. 


See Factory Trucks. 


. Caldwell & Sons Co., Chicago. 
Corers, ete. See Corers and Slicers 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Wis. 
Warehouses. See 
Washers, bottle. See. Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalder 


WASHERS, can and Jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

Wrappers, paper. See Corrugated Paper 
Products. 

Machines, can. See Mchs. 

ANDOTTE—Sanitary Clean 
J. Ford Co., Wyandotte, Mich. 
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Evaporated and Condensed Milk CANS fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


SEPARATE as CMILLION CANS 


ADDRESS 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. at: wive, on. 
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When Experience has Shown You 


The Expense of Mediocre Seed— 


Come stop the leak 


Leonard Seed Company 
Chicago 
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CONTINENTAL 
CAN 
COMPANY 
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The 44th Year 


% 


THE CANNED FOOD AUTHORITY OF THE WORLD 


Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 


ESTABLISHED 1878 


$3.00 per year 
Canada $4.00 per year 
Foreign $5.00 per year 


Published at BALTIMORE, (every) MONDAY, JULY 25, '921 


OSS 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 


OF 
Vol 44 eS No. 48 ibe 


THE CANNING TRADE. 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 


CHICAGO OFFICE INDIANAPOLIS OFFICE = COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 


SHS SSS HSH SHS 


DOUBLE PINEAPPLE GRATER 


JOS. M. ZOLLER & CO., INC. 
JOHN R. MITCHELL CO, 


CANNED FOODS, CANS, 
BOXES, PACKERS’ suPPLiEs, BROKERS 


PHONES: 205-206-207 Phoenix Bidg. 
8. PAUL 1140 & 4% BALTIMORE, MD. 
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CANNED GOODS EXCHANGE 
Year 1921-1922 


President , John R. Baines. 

Vice-Pres ident. W. H. Killian.. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 

COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., H. Steel 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 

Committee on Commerce, D. H. Stevenson, H. E 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 

Committee on Legislation, E.C. White, Geo. T. Phillips, 
Geo. N. Numsen, John 8. Gibbs, 
Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. <A. 
Rouse, Jas. F. Cole. 

Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel. Eli Frank. 

Chemist, Chas. Glaser. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
wtich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the be-t; gears are «ut from the solid, 
and saws are milled fron:-solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 
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THE CANNING TRADE. 


Shipments 


Canners who have put off buying new equip- 
ment had better act quick. 


This is the most critical year in the history of 
the canning industry. It is the year when the 
cost of canning must be forced down to the 
lowest possible sum. 


Haven’t you some machine you ,would not 
think of running if times were booming? Why 
chance running them when you must produce 
cheaply ? 


We have a limited number of Peerless Machines 
ready for immediate shipment: 


Peerless Exhausters that will raise the temper- 
ature in your cans to the same degree and use 


Peerless Exhauster 
will pay for itself 
by preventing 
swells and spring- 
ers. 

only half the volume of the steam you now 

consume in exhausting. 

Peerless Syrupers that pay their purchase 

price every season through the syrup they save. 

Peerless Huskers equipped with the new Peer- 

less Butting Device that saves enough corn to 

pay the wages of the husker operator. 

Peerless Corn Washers that pay for them- 

selves through the saving in wages of inspec- 

tors and by saving corn. 

Peerless Tomato Washers for washing toma- 

toes and all kinds of fruit. These machines will 

cut your costs and improve your quality. 

These are the machines you need to come out 

ahead in the 1921 canning season. 


Peerless Husker 
519 Cornwall Avenue 3 Buffalo, N. Y 


Peerless Exhauster 


Huskers Corn Washers Mixer-Silkers Syrupers and Briners Tomato Washers 
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THE CANNING TRADE. 


THE 1921 DIRECTORY OF CANNERS 
IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage p'epaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. (et your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


TINS TIC Spot Cabeling on Fin - Pick-up Crm 


Manufactured Peper Bor ~Dertrines Adhesives 
WESTERN PASTE & GUM COMPANY | 


[NOI 


Label Pastes for Canners 


TINNOL—The only strictly neutral Paste for labeling on tin It 
sticks on lacquered or plain-tin. It prevents rust spots. It does not 
affect the most delicate colors. It does not warp or wrinkle the paper. 
It keeps sweet in any weather. All ready for use as we ship it. 
Packed in 50-gal. bbls.; 25 gal. bbis.; 10 gal. kegs; 5 gal. kegs: 2 
gal. pails; 1 gal pails. 
ARABOL LABELING MACHINE PASTE—An adhesive of ex- 
traordinary merit. Much stronger than flour pasie. Will keep in 
sweet condition for more than three months. Made especially for the 
a BURT and MORRAL machines and all machines using flour 
paste. 


Packed in 50-gal. bbls ; 25-gal. bbls.; 10-gal. kegs; 5-gal kegs; 2-gal. ? 


The Chisholm-Scott Company 
New String Bean Snipping Machine 


After scveral years experimenting we have 
developed a successful String Bean Snipping 
Machine. 


These machines will be in operation this 
season in Wisconsin, Michigan, New York 
and Maryland, and we shall be glad to have 
those interested for 1922, see them in actu- 
al operation. 


pails; 1-gal. pails. 


LIQUID PICK-UP GLUE-—A clean and highly concentrated adhes- 
ive, ready for use on the BURT and KNAPP or similar machines for 
difficult or varnished labels 


in 50-gal. bbls. ; 25-gal. bbls ; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 
MACHINE GUM-—For labeling on Glass and Wood. Will resist 
moisture and keep your labels where you put them. Will not affect 
gloss or stain delicate papers. All ready for use as we ship it. 

_ Packed in F0-gal. bbls.; 25-zal. bbls. ; 10-gal. kegs; 5-gal. kegs; 2-gal. 
pails; 1-gal. pails. 
CONDENSED PASTE POWDER—One yound will make 2 gallons 
or 16 pounds of pure white paste ready for use. Much better, stronger q 
and smoother than flour paste. Made in 2 minutes with boiling water 
. or live steam. No acids. Will not stain 
the most delicate paper. Makes 3 times 
as much paste. pound for pound, than so- 
called cold water pastes. Can be used on 
KNAPP or other labeling machines. made 
up at the rate of 1 lb. powder to 8 or 10 
lbs. of water. 

Packed in 2+0-Ib. bbls.; 150-lb. bbls.: 

100-lb. drums; 50-Ib. drums; 25-lb. drums; 
10-lb. bags. 
AMERICAN COLD WATER PASTE 
POW DER—Made up in 2 minutes with 
cold water. Three pounds make 2 gal- 
lons of thick paste. 

Packed in 300-1b, bbls. ; 100-Ib. drums: 
50-lb. drums; 25-]b. drums; 10-lb. bags. 

Largest Paste and Gum Manu- 
facturers in the World 


The Arabol Manufacturing Co. 


Samples for Tests on Request New iment 


Any information about the machines can be 
had upon applibation to the main office of 


the Company at 7] East State Street, 
Coluubus, Ohio. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO | 
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THE CANNING TRADE. 


Sufficient Reasons 


N ever increasing number of Can Consumers are 

realizing the complete satisfaction of their con- 
nection with us for these reasons: We are a con- 
cern of adequate size so any fear from lack of re- 
sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
which every buyer knows means quick and satis- 
factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - Maryland 


TRIPLE (LIQUID) 2 CRYSTAL (BRY) 
WALF BBLS. 10 LB. Cans 
the 
YOU DO NOT EXPERIMENT WHEN / MADE FROM BEST RAW MATERIALS 
YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 


MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANOHES AND AGENCIES 


New York Boston, Mass Milwaukee, Wise 8. 0. Randail’s Bon THE GRASSELLI CHEMICAL CO., LTD. 
ncinnatti, cago, 5 Minn. ore 

Birmingham, Ala. Bt. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto. Ont. Montreal. Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


thing in Everywhere 


SS 
CAMBRIDGE, N. a 


THE CANNING TRADE. 


LOWER YOUR OPERATING COSTS 
and increase your margin profits. 


This is being done by about 1575 Canneries whose Fire Insurance is carried 
under this cooperative plan. They are making an average yearly saving of 
$6.40 per thousand of Insurance carried. 


They have demonstrated by actual experience the absolute dependability of the 


protection under their policies, and the value and efficiency of the specialized service 


and expert insurance advice furnished. 


CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER-INSURANCE BUREAU 


issues policies backed by about twice the amount of available cash assets per million 
of Insurante, of the average insurance companies. With these ample funds on hand, 


and with no outside interests to protect, these Canners are assured of prompt adjust 
> 

ments of every fire loss. 


Under present conditions, no Canner of good standing can afford to assume even a 
part of this risk of fire loss, and jeapordize his bueiness future, when this economical 
form of allied protection is available. Check your values and place your Insurance 


where you can obtain about 409 more protection for the same cost. 


Lansing B. Warner, Incorporated | 
104 So. Michigan Avenue Chicago, Illinois , 


Officially endorsed by National Canners Association 
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THE CANNING TRADE. 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Pack an Embry-4-One with jars, jumpers or 
jay bird’s eggs and they’ll be right there at 
the consignee’s door—sure as taxes—safe and 
tidy. 

Whether they’re sent to Borneo, Bolivia or == MADE BY 
Boston—distance holds no horrors for the 


boxes with the steel ribs. ee a Edw. Renneburg 


They stand the gaff of roughest treatment a 
and come up smiling for more. a & Sons Company 
OFFICE: 
2639 Besten Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE 


SERVICE 


There’s no guesswork about shipping in Em- 
bry-4-Ones. They’re steel-wire bound to carry 
your goods to the end oi the journey in tip top 
condition. 

That’s because of their scientific construc- 
tion. Practically twice as strong as the cum- 
bersome, old fashioned kind because their 
strength is measured in terms of tough, steel 
wire. 

Then, too, they’re lighter, more easily han- 
dled and, because knocked down, they save 
floor space. 

Get‘your order in the mail now for your lot 
of Embry-4-Ones. We make them to meet 
exact requirements. Embry Box Company, 
Incorporated, Louisvill, Ky. 
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Good Work 
Good Looks 
in All U. S. Labels 


Into all U. S. labels go skill, care 
and fine design. They are made to 
help sell good products and they do — 
because they attract the eye and give 
complete identification. This is Color 
Printing Headquarters and the home 
of first rate labels. 


Thousands of food producing con- 
cerns come to us because they know 
our work to be uniform in quality and 
properly priced. Large orders or small 
ones are always welcome. Every piece 
of work gets full measure of attention. 
Come here for quality in color print- 
ing of all kinds. 


We invent trade-names and design 
trade-marks. And we search titles of 
old ones. Our trade-mark bureau con- 
tains 730,000 trade-marks registered 
and unregistered. Without charge, 
our customers may quickly ascertain 
whether or not any contemplated de- 
vice can be registered, at a saving of 
time and money, and often avoiding 
troublesome and costly litigation. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


THE CANNING TRADE. 


Chicago, Ill., July 14, 1921, 


CROP REPORT No. 3 


TO OUR CANNER FRIENDS: 


Crop reports now coming in from | 
our field inspectors and traveler, 
show disappointing condition on 
Peas—some returns as low as five 
bags to the acre and different sec- 
tions very uneven in yield; other 
seed crops also suffering from the 
extreme heat and dry weather. 

Canners who are particular and 
want to plant good Wisconsin Pea 
should keep in mind that the total 
plantings of Seed Peas of canners’ 
varieties was very limited and the 
crop will be short. 

We are headquarters for choice, 
carefully rogued WISCONSIN 
GROWN SEED PEAS. Write us 
whenever you are interested in any 
kind of seed. We will be glad to 
quote you prices or give you the 
benefit of any information we have 
at any time. Let us hear from you 
frequently. LEONARD’S SEEDS 
make a better pack. 


LEONARD SEED CO. 


Chicago Ill. 
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THE CANNING TRADE. 


anitary Cans 


and Closing Machines 


First of All 


Heekin Cans 
Are Safe! 


sCanners need have no worry regarding 
the wisdom of using cans that are as time- 
tested as are Heekin’s. 


4 From the standpoint of our twenty 

years of manufacturing experience 
andfrom the _ standpoint of tests to 
which these cans have been sub- 
jected, they are absolutely safe. 


Consider Also the Quality or 
Metal Used 


The Heekin Can Co. 
Culvert, Sixth and New Streets, 


Cincinnati, Ohio 
“HEEKIN CAN SINCE 1901” 


. 
= 


trength! 

Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs. each. stacked to the 
roof, nineteen high, on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
andjAntwerp, checked 


98.2% O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 
Fibre Boxes 


take u>» 17% less room, reduce freight 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 
THE CONTAINER CLUB 


An Association o 
Corrugated and 
Soiid Fibre Box 
Manufacturers 
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THE CANNING TRADE. 


ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CnIcaco. ILL. DETROIT, MICH. OMAHA, NEB. 


DIDI DI DIDI Di DiI Di Di Di Di Di Di Di Di Di DiI DIDI Di Di Di Di Di Didi Di didi di>ididi>1>1 
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Are You Prepared 
TO TURN OUT 


Quality 


Economy Syrupers supplied with or 
with out Automatic Disc Feed AND 


Quantity Pack? 


THE VARIETY OF PRODUCTS PUT UPIN CANS 
THAT OUR PREPARATION AND COOK 
ROOM MACHINERY CAN HANDLE 
Continuous Variable Discharge Cookers WILL SURPRISE YOU 
DISC-EXHAUST BOXES aud Complete Lines of FRUIT, VEGETABLE and FISH CANNING MACHINERY 
Ask a Representative to Call 


ANDERSON=BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative: S. O. RANDALL’S SONS, Baltimore, Md. For Utah. Idaho, Colorado, and Wyoming 
CRAMER-KAY MACHINERY CO., Salt Lake City, Utah. H. S. GRAY CO., Honolulu, T. H., Hawaiian Island 
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THE CANNING TRADE. 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


IT IS PROFITABLE 


There is always a quick market for high grade canned products. In fact they create their 
own demand and always command the better prices. 


Because they know that these high quality canned products can only be produced under con- 
ditions of strict sanitary cleanliness, and because the use of 


Wryando 


Clearer and Cleanse”. 


is the most certain and dependable method of determining these conditions hundreds of Canners are 
standardizing this product for all their cleaning operations. 


If you are not using Wyandotte Sanitary Cleaner and Cleanser place an 
INDIAN IN CIRCLE 


order with your supply house and if it fails to prove all we claim for it the 


trial will cost you nothing. 


It cleans clean. 


~ 


The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 
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